

Cooking-ez.com

1,418 easy and fully explained recipes, with 33,930 photos and 78 videos
	[image: fr][image: es]
	

	 Who am I?
	 Contact me
	 Subscribe
	
 Share
	 Twitter
	 Pinterest
	 Facebook
	 Whatsapp
	 E-mail


	 Connection





	
	
	


	
		
	
	
			
	
Recipes  
	Starters
	Fish
	Meat
	Desserts
	Miscellanous
	Drinks and cocktails
	Basics
	Tips and tricks
	Subscriber's recipes
	List of all the recipes
	E-book recipes
	Random recipe
	Search the recipes
	More precise search 
	Random menu


	
Themes  
	Baking
	Kid's recipes
	World cooking
	Traditional recipes of French cooking
	Culinary sayings and myths


	
Know How  
	Help! I'm a complete beginner...
	Some hints on the recipes
	Glossary (talk like a chef)
	Produce
	Recipe ingredients
	Calendar of seasons
	Other interesting websites
	Equipment
	The 10 essential utensils
	Other utensils
	Tricks
	How to...
	You should not...
	Ice creams and sorbets
	Cooking with herbs
	Flours
	The amateur baker
	Films and papers


	
Do-it-yourself  
	Periodic Table in 3D
	Hot-wire cutter
	Mist free mirror
	Home automation with CP290
	Polynesian arrow
	Solar lighting
	Homemade plancha
	Pump command
	Bread oven
	Tools for wood oven


	
This site  
	Introduction
	What can I do on this site?
	Site map
	Subscribe to the news list
	RSS feeds
	Latest comments posted
	Historical developments
	My best addresses
	The most viewed...
	The blog
	Tools for your site or blog
	All the videos on the site
	List of all pages
	List of all blog posts
	This site without commercials?
	E-book recipes
	The protection of your data


	
My EZ Cooking  
	Introduction
	Register
	Log in
	Subscriber's recipes


	
No ads?  
	This site without commercials?




	
	
	


	Home page
	Recipes
	Meat
	Beef and veel
	Escalope of veal in a cream sauce
	 Carbonnade
	Express chilli con carne 

Escalope of veal in a cream sauce

[image: Escalope of veal in a cream sauce]

Escalopes of veal, mushrooms and a cream sauce.


 245K 54 4.6
Grade this recipe:  5 4 3 2 1

Last modified on:  May 10th 2023
Keywords for this recipe:EscalopesVealCreamy sauceMushrooms

For this recipe: 
 I want to make it (178×) I made it (172×) Send to Ask Follow Comment E-book Print DiaporamaFor 4 people, you will need:
	1 [image: veal ] 4 escalopes veal
	2 [image: mushrooms] 400 g mushrooms
	3 [image: shallot] 1 shallot
	4 [image: parsley] parsley
	5 [image: olive oil] 2 tablespoons olive oil
	6 [image: lemon] ½ lemon
	7 [image: olive oil] 2 tablespoons olive oil
	8 [image: cream] 250 ml cream
	9 [image: salt] salt
	10 [image: pepper] pepper
	Total weight: 1,360 grams


Change to the quantities for: 2 people 4 people 8 people 12 people 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	34 min.	29 min.	1 hour 3 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  10 min.
[image: Escalope of veal in a cream sauce]

	Take your 4 escalopes  veal out of the fridge so they are at room temperature.

Prepare 400 g  mushrooms, cut them into strips.

	


	
	Stage 2 -  10 min.
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	Chop 1  shallot and the parsley.

	


	
	Stage 3 -  1 min.
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	Pour 2 tablespoons  olive oil into a non-stick pan on medium heat.

When this is really hot, add the chopped shallot, salt and pepper and cook for 1 minute.

	


	
	Stage 4 -  3 min.
[image: Escalope of veal in a cream sauce]

	Add the mushrooms and the juice of ½  lemon, but no more salt.

Cook until the juice runs out of the mushrooms, then add the parsley, salt and pepper and cook for a further 30 seconds.

	


	
	Stage 5 -  3 min.
[image: Escalope of veal in a cream sauce]

	Pour the contents of the pan through a sieve placed over a bowl to collect the cooking juices.

Set aside.

	


	
	Stage 6 -  2 min.
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	Dry the escalopes thoroughly then salt and pepper on each side.

	


	
	Stage 7 -  1 min.
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	Use the same pan. Put this back on medium heat and pour in 2 tablespoons  olive oil.

When this is hot, lay the escalopes in the pan.

	


	
	Stage 8 -  15 min.
[image: Escalope of veal in a cream sauce]

	Cook the escalopes until they are browned by turning them every 15 seconds (approximately) with tongs.

This is a bit fussy, but this is the secret of browning escalopes without them drying out. Once they are cooked, transfer them to a hot plate and cover with a sheet of  aluminium foil while they wait.

Heat the plates.

	


	
	Stage 9 -  2 min.
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	Put the pan back on the heat, pour in the mushroom juice and use this to deglaze the bottom of the pan.

Add the mushrooms, then 250 ml  cream and stir well to incorporate all the cooking juices.

	


	
	Stage 10 -  10 min.
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	Bring the sauce to the boil to thicken it slightly.

	


	
	Stage 11 -  3 min.
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	Add any juices that the escalopes have released while resting and mix one last time.

You can reheat the escalopes in the pan if they have been kept waiting too long.

	


	
	Stage 12 -  3 min.
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	Serve each escalope with a little rice, pasta or steamed vegetables and pour the mushroom sauce over.

Serve immediately.

	

Remarks
If you have a number of escalopes to cook, do this in batches, but be careful not to let the cooking juices from the first batch burn on the bottom of the pan while you are cooking the others.

If you have ever wondered why cream always makes such good sauces, you will find the answer on the blog.


And to drink?
A lively red, such as a Saint-Nicolas-de-Bourgueil (Cabernet Franc).




Keeping
2 or 3 days in the fridge.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,421 Kcal or 10,136 Kj	127 gr	36 gr	197 gr
	121 %	49 %	3 %	30 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	178 Kcal or 745 Kj	9 gr	3 gr	14 gr
	9 %	4 %	<1 %	2 %


 	Per person
	Energetic value	Proteins 	Carbohydrates	Fats 
	605 Kcal or 2,533 Kj	32 gr	9 gr	49 gr
	30 %	12 %	1 %	7 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Milk



How much will it cost?
	For 4 people : 11.83 €
	Per person : 2.96 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Mushrooms]	Mushrooms:  You can get more informations, or check-out other recipes which use it, for example: Tomato omelette, Spaghetti with mushrooms, Mixed salad with curry mayo, Sautéed turmeric chicken with mushrooms, Rabbit civet, ...  All
	[image: Cream]	Cream:  You can get more informations, or check-out other recipes which use it, for example: Purée of Jerusalem artichokes with foie gras, Potato gratin, Lille style chicken, "Moelleux" cake batter, Courgette tart with mint, ...  All
	[image: Veal ]	Veal :  You can check-out other recipes which use it, like for example: Spring veal sauté , Saltimbocca, Veal with mushrooms and green asparagus, Veal Marengo, Sausagemeat, ...  All
	[image: Olive oil]	Olive oil:  You can get more informations, or check-out other recipes which use it, for example: Paté en croute (terrine in a pie crust), Bruschetta, Maroilles cheese quiche, Tomatoes Provençal, Purple Pesto, ...  All




Other recipes you may also like
[image: Tiramisu]
Tiramisu
 Classic italian recipe (the name means "pull me up" or more poetically, "take me up to the sky"). It's similar to a charlotte in its structure: layers of flavoured biscuits between layers of smooth cream.
481K5  49 min.  July 27th 2013

[image: Tartiflette]
Tartiflette
 A personal version of a classic recipe from Savoy.
583K 14.6  1 hour 27 min.  September 16th 2019

[image: Natural leaven]
Natural leaven
 Leaven is a natural raising agent, a fermented mixture of water, flour and the microscopic yeasts which are present in the air. It's a delicate living substance, sensitive to the external environment. The recipe is around 4000 years old and dates back to the Egypt of the Pharaohs, via a beautiful...
1.7M 304.0  7 days 15 min.  April 3rd 2020

[image: Express chilli con carne]
Express chilli con carne
 This is a really express recipe, a "true" chilli is longer and more difficult to do.
381K3.8  33 min.  February 21th 2011

[image: New leavened bread]
New leavened bread
 This new recipe for leavened bread is simple and delicious, but needs rather long resting times. If you'd like more more information about making your own bread, look at this dedicated page.
891K 34.3  7 hours  December 30th 2019




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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