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( Roasted Veal Chop with Morels )

Gluten Free

READY IN SERVINGS
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(ANTIPASTI) (STARTER) (SNACK) (APPETIZER)

351 kcal

Ingredients

I:‘ 0.5 tablespoon chives chopped
I:‘ 2 tablespoon cognac

I:‘ 0.7 cup créme fraiche

I:‘ 1 garlic clove smashed

I:‘ 1.3 cups morel mushrooms dried
I:‘ 1 tablespoon shallots finely chopped
D 1 teaspoon tarragon chopped

I:‘ 1 thyme leaves
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1.5 tablespoons butter unsalted
2.7 inch veal loin chops
1 tablespoon vegetable oil

1.5 cups water boiling

Equipment
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bowl

frying pan

oven

sieve

kitchen thermometer

slotted spoon

Directions
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Preheat oven to 350°F with rack in middle.

Pour boiling water over morels in a small bowl and soak until morels are softened, about 30

minutes.

Transfer morels with a slotted spoon to a medium-mesh sieve set over a bowl. Press on
morels with back of spoon to remove excess liquid (be careful not to squeeze out all the
moisture), then add to soaking liquid and reserve. Rinse morels to remove any grit. Reserve
morels and liquid separately, allowing liquid to settle.

While morels soak, let veal chops stand at room temperature 30 minutes.
Pat chops dry and season with 1/2 teaspoon each of salt and pepper (total).
Heat an ovenproof 12-inch heavy skillet (not nonstick) over medium-high heat until hot.

Add oil and heat until smoking, then add veal chops and sear underside well, 2 to 3 minutes.

Turn chops over and sear 1 minute.
Add butter, garlic, and thyme to skillet and baste veal with melting butter.

Transfer skillet to oven and cook, basting every few minutes, until an instant-read
thermometer inserted horizontally into center of chop registers 130 to 135°F for medium-rare,
10 to 15 minutes.



Transfer chops to a plate to rest. Discard garlic and thyme, keeping juices and fat in skillet,and
return to burner over medium-high heat. (Handle will be very hot.)

Add morels and sauté 1 minute.
Add shallot and sauté 1 minute.

Remove from heat briefly and add Cognac, then return to heat and deglaze, stirring and
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scraping up brown bits, until most of liquid has evaporated. Slowly pour in reserved soaking
liquid, being careful to leave last tablespoon (containing sediment) in bowl.

Add meat juices from plate and boil until liquid has reduced to about 1/3 cup.
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Stir in creme fraiche, swirling to incorporate, and boil until morels are lightly coated and liquid
is slightly thickened. Stir in chives and tarragon and season with salt and pepper.
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Serve chops smothered with morels.

Nutrition Facts
|l |
I PROTEIN 5.48% [ FAT 84.98% cARBS 9.54%

Properties
Glycemic Index:133.5, Glycemic Load:], Inflammation Score:-7, Nutrition Score:10.604347923528%

Flavonoids

Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.01mg, Apigenin: 0.0Img Luteolin: 0.23mg, Luteolin: 0.23mg,
Luteolin: 0.23mg, Luteolin: 0.23mg Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg, Isorhamnetin: 0.05mg,
Isorhamnetin: 0.05mg Kaempferol: 0.08mg, Kaempferol: 0.08mg, Kaempferol: 0.08mg, Kaempferol: 0.08mg
Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.06mg, Quercetin:
0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)

Calories: 350.52kcal (17.53%), Fat: 30.85g (47.46%), Saturated Fat: 14.36g (89.74%), Carbohydrates: 7.79g (2.6%),
Net Carbohydrates: 6.21g (2.26%), Sugar: 3.31g (3.67%), Cholesterol: 70.48mg (23.49%), Sodium: 47.6mg (2.07%),
Alcohol: 5.01g (100%), Alcohol %: 1.85% (100%), Protein: 4.47g (8.95%), Iron: 5.95mg (33.08%), Manganese: 0.4mg
(20.07%), Copper: 0.34mg (17.24%), Vitamin A: 838.77IU (16.78%), Phosphorus: 162.88mg (16.29%), Vitamin D:
2.4ug (16.01%), Vitamin K: 16.24ug (15.47%), Vitamin B2: 0.25mg (14.74%), Calcium: 123.41mg (12.34%), Potassium:
347.97mg (9.94%), Zinc: 1.35mg (8.98%), Vitamin B6: 0.17mg (8.62%), Vitamin B3: 1.48mg (7.4%), Vitamin E: 1.Img
(7.37%), Selenium: 4.52ug (6.46%), Fiber: 1.59g (6.34%), Magnesium: 24.8mg (6.2%), Vitamin B5: 0.53mg (5.35%),
Vitamin C: 3.29mg (3.99%), Vitamin B1: 0.06mg (3.92%), Folate: 14.81ug (3.7%), Vitamin B12: 0.22ug (3.61%)



