INGREDIENTS
500% dry pasta shapes of gour choice
o0ml olive ol
}§ - ?ﬁﬂﬁ d block
reshly ground hlack pepper
00g bgﬁ%er o
ftveal schnttzels, uncrumbed
1 small broven onion, finely chopped
%00g button mushrooms
250m! fresh cream
1'Thsp inely chopped fresh parsley

METHOD

1. Gook the pasta in hoiling salted vecter

until al dente. Drain and drizzle with

[tttle olive o1l to prevent sticking. Season B

with salt and pepper, keep warm and place §

£0 one side.

). Heat a Iittle butter m a heavy hased

frying pan, add the veal, 2 af o time, and

allow €0 colour quickly. Remove from pan

and place on a plate.

0. In the same pan, saute the onton for 1 minute, add the mushrooms and cook for 5 to % minutes.
Pour i cream and sprinkle wiith parsley. Allow sauce o reduce for 1 minute, return veal to the pan
and let t€ heat through m the sauce. Divide veal and mushrooms over 4 plates and spoon over extra
S(IUGe.

Serve immedictely with pasta on the side.




