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AD PLANNER

VEAL

SAVORY VEAL STEW – 1-1/2 hours

2-1/2
lb veal for stew, cut into 1" pieces


1/3
cup all-purpose flour


3
Tbsp olive oil


1
large onion, coarsely chopped


3
large cloves garlic, minced


1
can (14 to 14-1/2 oz) chicken broth


2
tsp dried thyme


1
pkg (1 lb) baby carrots


1
lb small new red-skinned potatoes, halved


1
cup frozen peas

1. Combine flour and 1/2 tsp each salt and pepper.  Lightly coat veal with flour mixture. Heat oil in stockpot over medium heat until hot; brown veal, 1/2 at a time.  Remove.

2. Add onion and garlic to pot; cook and stir 1 minute.  Add veal, broth and thyme; bring to a boil.  Reduce heat; cover tightly and simmer 45 minutes.

3. Add carrots and potatoes; simmer, covered, 30 minutes or until veal and vegetables are fork-tender.  Skim fat.  Add peas; heat through.


8 servings
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Beef & Veal Culinary Center

National Cattlemen_s Beef Association

444 North Michigan Avenue

Chicago, IL 60611

(312) 467-5520

When using this recipe, please credit with © Cattlemen’s Beef Board or Courtesy Cattlemen’s Beef Board.


