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Veal of fortune
INMYKITCHEN:Mehdi Bouchemach from Fodder in Harrogate.
BRITISHRoseVealis
produced to the highest
welfarestandards and is
something we shouldall
eatto support our dairy
farmers (unfortunately,
dairyherds need very
fewmale animals).

Ilovethis recipeas it is
quickand easyandvery,
verytasty- the perfectdish
for supperwithfriends.I serve
itwithmash and local asparagus,which"
complements itperfectly.

VealEscalopeswrapped
in streakybacon,
withlemon and sage
SERVES2

Ingredients
* 2 RoseVeal escalopes
* 6 thin slices of streaky bacon(smoked if you prefer)

8 fresh sage leaves

6 slices of lemon (4without rind, two with)
1tbsp plain flour

Generousknob of butter

200ml Marsala(or substitute with a dry
white wine or sherry).

METHOD

Laythree slicesofstreaky
bacon on to a pieceofcling

film,then layone ofthe
escalopeson top. Cover

with anotherpiece ofcling
filmthen usinga rollingpin,

Tolltoa thicknessof about5mm.
Removethe clingfilmfrom the

top and fromthe bottom ofthe meat.
Cutthe meat in half.Next,placeone sage
leafand one sliceofrindless lemon into
the middleof each pieceofescalope,
seasonwith saltand blackpepper,
then rolllengthwaystomake a nice

neat sausageshape. Lightly
rollit in flour and then secure

witha cocktailstick.Repeat
the processwith the second
escalope.

Heat thebutter in a frying
pan, removethe cocktailstick
and cookthe vealrolls for
fiveminutes on each side.
Addthe Marsalato the pan
and allowtobubble until
the liquid is reduced by
abouthalf.

Servetwo rollsper
personwithcreamy mash
and asparagusspears.
Decorateeach dishwith
asliceoflemon with the
rind stillonand
the remaining
sageleaves. o
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