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Veal Filetto with Parmigiano Reggiano
Fondue and Asparagi
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GOURMET SOUS VIDE

Free Shipping

. Useasquare of plasticwrap (cling film) toroll the veal fillet into a round log.

. Twist the ends of the plastic to secure and refrigerate the veal for 6 hours.

When ready tacqeak.dN PR Ry RIpERE the SousVide Supreme water oven to 142F/61C.

. Whisk together the salfpepper, olive oil, and balsamic in a small bowl. Unwrap the veal and
rb¥eellGU&r with the seasoned oil.

. Pagpgdiezweal into a cooking pouch and vacuum seal.

. Sélm%{%e the pouch in the water oven to cook for at least 45 minutes, though up to several

hours would not harm the texture.

Beef
. When ready to serve, heat a lightly oiled pan over high heat. Add the olive oil and butter and

Cheese
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sear on the surface for a few minutes, turning it several times for even color.
Cocktails & Beverages

8. Slice and serve with Asperagi and Pamigiano Reggiano Fondue (recipes follow).
Desserts

Parmigign8Regiiktifodasndue

(Note: This accompaniment is not a sous vide cooked recipe.)
Fish and Seafood

INGREDIBNTS

Game

10 ounces (300 ml) heavy cream
Gourmet

2 (about 40 g combined) egg yolks

Ideas & Inspiration )
2/3 cup (120 g) parmigiano reggiano, grated

slé\?f'gjnd pepper to taste

Poultry

DIRECTIONS
Pork

1. P&l%he cream into a medium saucepan and bring just to the boil.

2. Rameyefidcoitaeatsd using an immersion blender, blend in parmigiano and egg yolks.

3. 5635941 with salt and pepper to taste

Soups & One Pot Meals
Asparagi

ServeFips & Tricks

Vegetarian
INGREDIENTS

e § asparagus S'E‘??éswfrmeéjLOG

e Ztablespoons (30 ml) eXtra virgin olive oil

o Sous VideSampressian: Squeeze Me Sweet
AUGUST 11, 2015
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DIRE&DI@hIsPork Ribs Sous Vide
MAY 26, 2015

1. (oohring VdrEamles B Cook Soide according to the instructions found here and serve
vt R1 Lls2Bi20tfrom the pouch.

2. iNRUHDISIECREAIE AR palRsiar:
WA%MgIQp?oqjo? water to full boil and add salt to your taste.

10 Sbde Videnasws Petivnsits WiakXay Bleadtminutes.

FEBRUARY 10, 2015, . . . .
3. Drain and shock in ice cold water to maintain brilliant color.

12 Wipningfeuss¥idmdugercBavsbenadiswith the olive oil and season to taste with salt and
JANHéApFE)YGFZZ 2015

Share This Recipe with Friends!

(#Sandra Rosy Lotti) C#sous vide veal) (#Toscana Sporita) (#veal ﬁIIet) (#veal medallions)

Lemon Budino (An Italian Lemon Pudding)

Pan-seared Pork Belly
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You May Enjoy <

Spicy Peach Salsa
January 1,2011

Achiote Rubbed SousVide Salmon
April 22,2013
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