
veal cutlets CLo(l2'
with capers
knpernschnitzel

4lean veal cutlets, about 6

2 tablespoons lemon juice

% t€aspoon pepper
7, t€aspoon paprika
I tablespoon veg€table oil
7, small jar capers, drain€d
Ya cup dry white wine
1 bay leaf
3 tablespoons evaporated milk
Sliced pickled beets for

garnish
4 lettuce leales for garnish

Sprinkle cutlets with lemonjuice ?nd season with salt. p€pper, and

Hear oil in a fryprn and liy cutlels for 3 minuies on the fi.st side. Turn
cutlers over and add drained capers to pan. Fry again fbr 3 minutesi
rcmove cutlets and anMge on a preheated platier.

Pour wine into pan. scraping loose any brown particles from bottom of
frypan. Add bay leaf; simmer liquid 3 minules. Remove bay leaf Blend
in evaporated milk and adjusl seasonings.
Pour sauce over curlets. Cut beets into strips and anange on letluce leaves
as a gamish. Makes, l  ser! ings.
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