GOOD MUSHROOMS ...

... GOOD LIFE

RECIPE: LEMON VEAL SCALOPPINE WITH ENOKI MUSHROOMS

(4 servings)

INGREDIENTS / AMOUNT

1/2 cup flour

1/2 tsp. salt

1/4 tsp. pepper

3/4 Ib. boneless veal cutlets, wafer thin for scaloppine

4-6 Tbsp. butter or margarine

2-3 tsp. lemon juice

3/4 cup dry white wine

1 pkg. (3.5 0z. enoki mushrooms, rinsed, trimmed and separated)

PREPARATION/PROCEDURE:

Combine flour, salt and pepper, dredge cutlets lightly in flour mixture. Place cutlets between two
pieces of waxed paper and gently pound in flour. Melt 2 Tbsp. butter in skillet. Add 1 tsp. lemon
juice. Saute veal in single layer, adding more butter and lemon juice in same proportions as needed
until all cutlets are browned. Remove cutlets to platter; keep warm. If necessary, melt additional
butter to make 2 Thsp. in skillet. Add 1 tsp. lemon juice and 2 Tbsp. seasoned flour mixture. Stir till
smooth and cook 1 minute. Add wine, stirring to loosed bits from bottom of pan. Place veal back in
sauce, sprinkle with Enoki mushrooms, and simmer for about 5 minutes, until cooked through.

In principle, food recipes are not protected by copyright law, as they generally fail to meet the criterion of “original work”: In Cooperation with: www.rezepte-buch.org — www.recipe-book.org

1. They are generally not a protected literary work.

2. There is no personal intellectual creation (a specific artistic level).

There may be exceptions. There are for example, recipes with a literary or artistic design, which must be checked individually.

As an exception, the law grants copyright protection if the language used in the recipe in conjunction with the layout of the text demands a certain extent of individual intellectual activity.

(Source: OLG Hamburg, version of 17 July 80, Schulze OLGZ 229, p.7 — on using parts of a recipe)

The cooking and baking recipes on this website stem from many different sources (e.g. taken from books, magazines, Internet, brochures, personal records, etc.).

All recipes have been tested by us, and the texts modified if necessary.

The images and graphics of the recipes were photographed by us. Other texts, images, and graphics have been taken from books, magazines, Internet, and brochures (with permission, of course).
If your copyright has been unintentionally violated by the publication of any references, recipes, images, or texts, please inform us. We will then remove the contents from the website immediately.
This free Mushrooms Recipe Service is provided by — MUSHROOM WHOLESALE - UWE BUSCHHAUS — IMPORT — EXPORT — GOOD MUSHROOMS — GOOD LIFE — feel free to download this recipe for free.
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