CuisiNE CONTINENTAL

SAGE & CHEESE STUFFED VEAL CHOPS
YM\WILD MUSHROOM SAUCE

Whithen oy Bob Skolnick Phologropiy Dy Moty Snortum Sudko

More Than Gourmel Producis

" Sage & Cheese Stuffed Veal Chops with |
Wild Mushroom Sauce

This company produces a vanety of demi
glace and glace de viande flavorings in beel,

Soree d vial, Limb, venison, poultry, duck, fish and
essenoe of mushmooms, These ane esoellent
Ingredionts quality sauce lavorings made especially for

highend restaurants and home chefs thai
desire deep concentrated flavors without Hw
time-consuming prooess of making an excellent
slock by masting bones and reducing and con-

4 eoch loin veal chap, obout 1 % inch thack *
4 soch Fonting chesse slices cut i inch thick
10 eoch resh soge lecves

2 thap exiro virgin olive ofl centrating sbocks. In addition you can onder
12 sach shalloh, minced “Mume de Yeau" quality veal products from
4 soch fresh gorlic doves, minced them. The More Than Gourmet Products can be
1 % cup sharmy wine purchased in the Greenery Market in the Sunland Park Mall
1 tip thyme, freah or dried or online at wisw.monethangourmiet.com
2 cups vegeloble siock
/v oz Chonteralle mushsooms Exotic Mushmams
' oz Block Trumpst mushrooms
¥ oz Porcini mushrooms Golden Chanterelle - A traditional, old European favoriie,
vi oz Shidoke mushrooms iit possesses extraordinary flavor, a hint of apricot fragrance,
1 tup More Than Gourmet - Essance of Champion Gald ** and a vibrant yellow /orange color. It is very stundy and can
Salt & pepper ko ove withstand baking well. Use with poultry, pork, veal, white
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* Veal loin chops can purchased ai the Greenery Marked
Tocated in B Sumland Park Mall, by special onder from
your local supermarket or dinect from www.morethang-
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Porcini ar Cepé - One of the finest and

bt boved fungl, poreind is the mushroom
af  chaoice foF many wesierm «© o=
Delicatidy seenbed when fnesh, the gener
onaslyv el caps oller an parthy, mutty

addition 1o dishes

Black Trumpet - This thin-walled mush
room can be used 1o creale savory cream
sauces for pasta dishes. It is a delicious
scompaniment with venison, pheasant,
and other game. Deving the Black
Trumpet intensifies its taste and aroma

ilake - Shiikake is 4 star wihen i Comes
o wersatility, This dark broswn mush-
posm, wiikh caps ranging in siee from 2 to
4 inches, i& the moat widely consumed
mushroom in Asia and has been cultivai-
e thete for cerituries, [ earthy fragrance
and meaty biecture enhanoes a wide van-
ofy o dishes, since the results ame beauti
ful swhether they are santded, brodled,
baked, Erabled, slir fried, or sbiced than
and e in salads. Shiltake rushroomes
have traditiornally been used o add com
F'|I.”-.II1. bty SEPWS O SO, and the shemis
create deeply favorful stocks

Wik Sl rUfCinse & wide variety of dricd
mushrooms al the Geeonery Market in
the Sunland Park Mall or go on line o
ww L gourmetmushisemsine com

To Prepare the Veal Chops

1. Take each veal chop and place a sl
along the flesh skde unning back o the
bone large enough b mnsen the slice of
the Fontina chewse and two fresh sape
BNIVCER

2, Imsort the slice ol Pontima cheese ko
wach veal chop along w ith 2 sage leavies
Seal the edges with a tooth pick so the
edge does not open up during sauteing

1. Rub the exterior of each veal chop with
wlive oil and season with salt and pepper.
4. Heat olive oil on high heat in a deep

sicled sauté pan, Mace sach veal chop indo
et Sidbit pan ard brown an both akdes
Thiev showld still b raw on e meades
aned the cheese still solid. Bemove the
vl chps bo a serving platier and nefrig-
erafe until neaded

To Prepare the Wild Muashroom Sauce

Hoeat the vepefable stock o oa warm
temperatune. Take the four types of dned
exotic mushrooms and cul into bite size
pleces where necessary and place in a flal
glass Jdish and pour over the heated
siock. Stir o coal and bet the o
steep for up to 30 minubes.  This should

e oS

be done before working on the veal chops
and preparing the sauce
2. Add mone olive ol b the sauaie pan o
which the veal chaops were cookoed. Brimg
o maedinm heat and add the minced shal
lots and garlic and saubd until browned
Be carehul, they can burm easily
%, Once the shallos and garlic ane
saubfed, add the Sherry wine.  With a
winiden spoon, scrape thi pan botiom o
release all residuoes from sauiding the
vieal, shallots and gartic. Bring thie M
ture b a molling simmer and slowly
reduce by half o burmn off the aboohal and
oomncenirabe thee wima® lavor
4. Drain the vepetable siock off of the
exotic mushrooms and add the siock 1o
the wine mishare and neduce again to
concentrale the lavar
5. Add a easpoon of Mo Than Gourrmet
= sy of L'll_'|r|'|p1-|-|'| Cealdd to thee s
fure and Blend until fully dissolved. Add
the thyme, the 2 remaining sage leaves
and simmer for 30 minuies
f, Check the flavor and thicken slijghtly
with Womdra Mour or a golden roux. Add
in the soaked exobic mushrooms and
sleep for another 15 minubes

Acdd in the veal chops (and any drip-
pings they havie emitted) to the sauce and
simmer for another 10 minutes twming
them once. This process will finish cook-
g the veal chops b a mediom degres of
dioreeniess A aafadilyl thie flavor of the
meat info the Exotic Mushroom Saucoe

To Mate the Veal Chaps

| mcommenad you serve the Sage and
Chisesae Stuffed Vieal Chaps w ith & safimon
ristio or a saffron rioe and glazed aby
onjons and fresh ssparagus.  Place vour
rice or risotbo ina Radiechibo leal cup. Fan
your asparagus and then place your veal
chop. Remove the tooth pick at this time
Spoon the Exotic Mushroom Sauwce

around the veal chop and gamish with
sprig af fressh thvime oF Kosemary




