
Jaeger Schnitzel
Source: http://www.cookingchanneltv.com

Gravy Ingredients 4 svg 6 svg 16 svg
Bacon, cut into 1/4-inch pieces 8 oz 12 oz 2 lb
Onion, yellow, chopped 1 med 1.5 med 4 med
Cremini mushrooms, sliced 8 oz 12 oz 2 lb
Thyme, fresh, chopped 1 tsp 1.5 tsp 4 tsp
Beef stock 2 c 3 c 8 c
All-purpose flour 1 T + 1 tsp 6 tsp 5 T + 3 tsp

Schnitzel Ingredients
Veal cutlets, 5-ounce each 4 6 16
Kosher salt TT 0.75 tsp 2 tsp
Freshly ground pepper TT 0.75 tsp 2 tsp
All-purpose flour 1 c 1.5 c 4 c
German hot mustard 2 T 3 T 0.5 c
Eggs 3 lrg 4.5 lrg 12 lrg
Panko 2 c 3 c 8 c
Canola oil 1/2 c 0.75 c 2 c
Butter 1/2 c 0.75 c 2 c
Flat-leaf parsley, fresh 1/4 c 6 T 1 c

Preparing the Gravy
Cook the bacon in a large skillet over medium heat until crispy and most of the fat has been rendered, 10 to 12 minutes. 
Transfer to a paper-towel-lined plate to absorb any excess fat and set aside. 
Add the onions to the pan and cook until softened, 4 to 6 minutes. 
Stir in the mushrooms and thyme and cook until the mushrooms are just cooked through, 4 to 6 minutes longer. 
Stir in 1/4 of the beef stock to combine, and then stir in the flour to combine and cook for 2 to 3 minutes. 
Add the remaining stock and bring to a boil over medium-high heat, and then reduce to a simmer and cook, stirring frequently, until the 
sauce is thickened to the consistency of gravy, 6 to 8 minutes. 
Cover and set aside. 

Preparing the Schnitzel
Place each cutlet in between two pieces of plastic wrap. Pound each one using the spiky side of a meat mallet to tenderize it. 
Lightly season with salt and pepper.  
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Whisk together the flour, 1/4 teaspoon salt and 1/4 teaspoon pepper in a shallow baking dish. 
Whisk together the mustard and eggs in another shallow baking dish. 
Combine the breadcrumbs with 1/4 teaspoon salt and 1/4 teaspoon pepper in a third baking dish.
Dredge each veal cutlet first in the flour, then through the egg mixture, and lastly through the breadcrumbs. 
Transfer onto a baking sheet lined with a cooling rack and refrigerate for 15 minutes. 
Preheat the oven to 300 degrees F. 
Heat 2 tablespoons of the oil over medium-high heat in a large cast-iron skillet. 
Melt 2 tablespoons of the butter into the oil until it starts to bubble, and then add 1 of the breaded veal cutlets 
and cook until golden brown on both sides and cooked through, flipping once and moving the pan constantly, 3 to 4 minutes total. 
Transfer cutlet to a baking sheet lined with a cooling rack, season with salt and pepper and keep warm in the oven. 
Cook the remaining cutlets, making sure to wipe out the pan and use new oil and butter each time. Keep adding the finished veal cutlets to the 
baking sheet in the oven as you cook them. 

Recipe provided by Susan Boddy Page 2 of 2


