Sizzlin Sisters – March 2011
Veal Scaloppini with Saffron Cream Sauce
· 1 pound veal scaloppini (about 12 slices)

· Salt and freshly ground black pepper

· About 2 1/2 tablespoons butter
· About 2 tablespoons olive oil

· 12 ounces cremini mushrooms, sliced (we are using baby portabellas)

· 2 large shallots, finely chopped

· 3/4 cup dry white wine
· 1 cup beef broth

· 1/4 teaspoon saffron threads

· 3/4 cup heavy cream
· 1/2 cup frozen peas, thawed

· 1 lemon, cut into wedges, optional

Directions

Sprinkle the veal with salt and pepper. Melt 1/2 tablespoon of butter with 2 teaspoons of oil in a heavy large frying pan over high heat. Working in batches if necessary, add the veal and saute until just cooked through and golden, about 45 to 60 seconds per side. Transfer the veal to a platter and tent with foil to keep it warm. Repeat with the remaining veal, adding more butter and oil to the pan as necessary.

Melt 1 tablespoon of butter and 1 tablespoon of oil in the same pan over high heat. Add the mushrooms and shallots. Sprinkle with salt and pepper, and saute until the mushrooms are golden brown, about 8 minutes. Add the wine, broth and saffron, and simmer until the liquid is reduced by half, about 5 minutes. Add the cream and boil until the sauce thickens slightly, stirring often, about 4 minutes. Add the peas and return the sauce to a simmer. Season the sauce, to taste, with salt and pepper.

Pour the sauce over the veal and serve with lemon wedges.

Serves 4

Caramelized Pancetta and Fennell Salad
· 1 bulb fennel, halved and cut into 1/2-inch wedges 

· 5 slices pancetta, or thick cut bacon
· 2 cloves garlic, minced 

· 2 tablespoons brown sugar 

· 1 tablespoon extra-virgin olive oil 

· 1/4 teaspoon salt 

· 1/8 teaspoon freshly ground black pepper 

· 5 ounces (about 6 to 7 cups) mixed salad greens 

· Red Wine Vinaigrette, recipe follows

Salad continued on next page….

Salad Directions

Preheat the oven to 400 degrees F. Line a baking sheet with parchment paper. 

In a medium bowl, toss together fennel, pancetta, garlic, brown sugar, olive oil, salt, and pepper. Place the ingredients on the baking sheet in a single layer. Cook until the pancetta is crisp and the fennel is caramelized, about 20 minutes. Remove from the oven and let cool for 5 minutes. 
NOTE: If using bacon, the bacon needs to cook a little longer.
In a large bowl, place the salad greens, crumbled pancetta, and caramelized fennel. Toss the salad with the Red Wine Vinaigrette and serve immediately. 

Red Wine Vinaigrette: 

· 2 tablespoon red wine vinegar 

· 1 tablespoon lemon juice 

· 1/2 teaspoon honey 

· 1/2 teaspoon salt 

· 1/8 teaspoon freshly ground black pepper 

· 1/4 cup extra-virgin olive oil

Mix the vinegar, lemon juice, honey, salt, and pepper in a blender. With the machine running gradually blend in the oil. Season the vinaigrette, to taste, with more salt and pepper, if desired. 

Yield: scant 1/2 cup 

Salad served 4
Roasted Cauliflower
	1 medium head cauliflower (2 1/2 to 3 pounds), cut into 1 1/2-inch-wide florets (8 cups)
2 tablespoons extra-virgin olive oil
1/4 teaspoon salt

Directions

Put oven rack in middle position and preheat oven to 450°F.

Toss cauliflower with oil and salt in a large bowl. Spread in 1 layer in a large shallow baking pan (1 inch deep) and roast, stirring and turning over occasionally, until tender and golden brown, 25 to 35 minutes.

Serves  2-4


Zuccotto
· Nonstick cooking spray

· 1 (12-ounce) loaf pound cake
· 1/4 cup brandy

· 6 ounces bittersweet chocolate, chopped

· 2 cups chilled whipping cream

· 1/2 teaspoon pure almond extract

· 1/4 cup powdered sugar

· 1/2 cup sliced almonds, toasted, coarsely crumbled

· Unsweetened cocoa powder
Directions

Spray a 1 1/2-quart bowl with nonstick cooking spray. Line the bowl with plastic wrap. Cut the pound cake crosswise into 1/3-inch-thick slices. Cut each slice diagonally in half, forming 2 triangles. Line the bottom and sides of the prepared bowl with the cake triangles. Brush some of the brandy over the cake triangles lining the bowl. Reserve the extra triangles.

Stir the chocolate in a large metal bowl set over a saucepan of simmering water until the chocolate melts. Allow the chocolate to cool slightly. Using an electric mixer, beat 1 cup of cream in another large bowl until it is thick and fluffy. Fold 1/4 of the whipped cream into the chocolate. Fold half of the remaining whipped cream into the chocolate mixture. Fold in the remaining whipped cream. Spread the chocolate cream over the cake, covering completely and creating a well in the center. Cover and refrigerate if not assembling cake right away.

In another clean large bowl, add the remaining 1 cup of cream and almond extract. Using an electric mixer with clean beaters, beat on medium speed and gradually add the powdered sugar. Beat until firm peaks form. Fold in the nuts. Spoon the cream mixture into the center of the well of the filling.

Brush the remaining cake slices with brandy and arrange them, brandy side down, over the cake, covering the filling completely and trimming to fit, if necessary. Cover the cake with plastic wrap and refrigerate at least 3 hours and up to 1 day.

Invert the cake onto a platter. Remove the bowl and the plastic wrap. Sift the cocoa powder over and serve.

Serves 8-10

