
 

 

Veal Scallopini in Pesto Sauce 

Being made of young calves, veal is lower in fat than many meats and as a result, has a very low cooking 

time so that it doesn’t become tough.  

Ingredients: 

2 lbs. veal cutlets 

2 c. bread crumbs 

1 tsp dry Italian Seasoning 

2 large eggs 

1 c. all purpose flour 

1 Tbsp olive oil 

1 c. no salt added chicken stock 

2 Tbsp pesto (recipe to follow, but store bought works equally well) 

Salt and pepper 

1 Tbsp unsalted butter 

For Pesto: 

2 c. (packed) fresh basil leaves 

½ c. freshly grated parmesan cheese 

½ c. extra virgin olive oil 

1/3 c. pine nuts 

3 cloves garlic 

Salt and pepper to taste 

Place veal cutlets one or two at a time, in a large zipper lock baggie and seal. Using a meat mallet or 

rolling pin, (sometimes I use a bottle of wine!), pound the veal cutlets as thin as you can without totally 

pulverizing them. Pound remaining cutlets in the same manner. 

Place flour in a shallow dish and season lightly with salt and pepper. In a shallow bowl, whisk two large 

eggs. In another shallow dish, add bread crumbs and season with Italian Seasoning. One at a time, 

dredge pounded veal cutlets in flour, shake off excess, dip in egg mixture and then place in seasoned 

bread crumbs and coat.  

In a large non - stick skillet heated over medium high heat, add olive oil. When oil is hot, add breaded 

veal cutlets, being careful to not overcrowd the pan. Saute until golden brown, about 1 - 2 minutes per 

side depending on thickness. Transfer cooked cutlets to serving plate, tent with aluminum foil and keep 

warm. 



 

 

When all the cutlets are browned, add 1 cup of no salt added chicken stock to skillet that you cooked 

veal in. Over medium high heat, bring to a simmering boil, scraping up all the flavourful brown bits. Let 

stock reduce slightly. Lower heat, add 1 Tbsp unsalted butter and 2 Tbsp pesto sauce – stir to combine 

and let simmer for a few minutes. Plate veal cutlets and spoon sauce over each cutlet. Serve. 

Pesto Sauce: 

Add basil leaves, parmesan cheese, olive oil, pine nuts and garlic to food processor. Process until 

smooth. Season to taste with sea salt and freshly ground black pepper. Can be stored in an airtight 

container in the refrigerator for up to one week. 


