
Veal Piccata &
Survivor Chenin Blanc 

INGREDIENTS
90g veal top round cutlets pounded until 6mm thick
Kosher salt and freshly ground black pepper
1/2 cup �our
4 Tbsp. unsalted butter (plus more as needed)
2 Tbsp. olive oil (plus more as needed)
1/2 cup Survivor Chenin Blanc
1 1/4 cups homemade chicken stock

SERVES: 3 | COOKS IN: 35min. | DIFFICULTY: EASY

INSTRUCTIONS
Season the veal on both sides with the salt and pepper and dredge in the �our, shaking off any 
excess. Place the cutlets on a plate.

Heat 2 tablespoons butter and the oil in a 12-inch skillet over medium-high heat. Working in 

batches, add the veal cutlets to the skillet, being careful not to crowd the skillet. Cook, turning 
once, until golden brown, about 3 minutes total. (If using chicken or turkey, cook until no trace 
of pink remains, about 3 minutes per side.) Transfer to a serving platter or a baking sheet and 
loosely cover while you repeat with the remaining veal. If necessary, add more butter and oil 
to the skillet..

Carefully add the wine to the skillet and cook, still over medium-high heat and scraping the 

bottom of the skillet, until reduced by half, about 3 minutes. Add the stock and lemon slices 
and bring to a boil. Cook until reduced by half, about 8 minutes. Add the remaining 2 table-
spoons butter, lemon juice, capers, and parsley and season with salt and pepper. Turn off the 
heat and tilt the pan to swirl the butter until it’s incorporated into the sauce.

Using tongs, place the cutlets back in the skillet, turn to coat them with the sauce, and let 

them warm through before transferring the cutlets to plates or a platter. Pour the remaining 
sauce over the cutlets and serve immediately.

1 lemon (thinly sliced and seeded)
1 Tbsp. fresh lemon juice
1/4 cup capers (drained)
2 Tbsp. parsley leaves (chopped)


