
veal fillets with cream cheese topping

  

30 Min.

  

with meat

  Zutaten    4 Personen

4 x 150 g veal fillets

some salt and pepper

some vegetable oil

1 package(s) Petrella Herbs (125 g)

30 g softened butter

2 tbsp small capers

2 zucchini(s)

1 x 200g baguette(s)

  Petrella Produkte

petrella herbs



veal fillets with cream cheese topping

  

30 Min.

  

with meat

So wird's gemacht

1. Pat the fillets dry, season with salt and pepper, sear on
both sides in 2 tablespoons of heated oil, and place in a
baking dish. Mix half of the Petrella herbs with butter and
capers.

2. Wash the zucchini and coarsely grate 1/4 of them. Stir
the grated zucchini into the Petrella mixture, season with
salt and pepper, and spread over the fillets. Bake the
fillets in a preheated oven at 200°C (top and bottom
heat) or 180°C (convection) for about 10 minutes.

3. Cut the remaining zucchini into half-slices and sauté in
the remaining heated oil. Stir in the remaining petrella
herbs and season with salt and pepper. Slice the
baguette(s). Arrange the veal fillet(s), zucchini slices,
and baguette(s) on plates and serve.
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