Ossobuco Milanere

2 wea! shands, sawed info 3 pieces, 2 inches [hick
W eup flour

1 teasieen sall -

1 tesspoon freshly ground Flack hepbe

3 fablespoorns olive otl

3 tablespoons butler

14 teaspoon ground 5age

I fepuhoon TSFTITY

¢ medum-size onion, finely chopped

clowes garlic, minced o

i small iﬂrrau, scraped and diced .
1 stalk celery, diced

£ ¥ cups dry white wine

1% cups chicken stock

2 tablespoons tomate paste

144 inblrspoons chopped parsiey

1 tablespoon grated lemon peel

A L

1. Dredge the prepared veal shanls in the flour, which has been
seasoned with the salt and pepper.
" 2. In a large skillet heat the olive oif and the butter. Over medium
heat, cook the pieces ol meat on all sid=s until they are golden brown.
If necessary, add a liule more oil or butter,

. Arrange the meat in a Dutch ovea. Stand each pizcs on i side o

so that the marrow found i the bongsddes not fall out as the meat
=

£7. ..rsooks. Sprinkle the veal with the sage and the rosemary. Sprinkle the

onion, one third of the minced garlic, tke carrots, and the celery over
the meat. Season with salt, if desired. Cover closcly and braise for 10
minuics.

4. Remove the cover and add the wire, chicken stock, and the 1o-
mato paste. Cover the Duich oven and s'mmer the dish on top of the
stove for 2 hours. i

5. Combine the chopped parsley, the remaining 2 cloves of minced
garlic, and the lemon peel. Sprinkle mix.ure over the veal.

vieLs: 6 to B servings. '



