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Mousse Odile

French

18 E. Cota St.

Santa Bar]mra, CA
805/962-5393

Chef: Yvonne Matchieu
Escaioppc de Veau — tiiiniy sliced
veal with sweet basil cream.

The Palace Grill

Cajun Creole

8 East Cota

Santa Barl)ara, @A

805/963-5000

www.paiacegrill.com

Chef: Manny Serpa

Creole Veal Cilﬂp _ smothered in a wild

Hluiill’()()lll ]1?1[]‘)CCL1C (iCH'li g‘iace.

RodncyYs Steakhouse

American

Dou]vietree Resort

633 E. Cabrillo

Santa Bar])ara, CA

805/884-8581

Chef: Mario Jimenez

14 oz. Grilled Veal Chop — slowly
g‘riue(i and seasone(i, and served atop
sautéed spinacil.

Wine Cask Restaurant

American

813 Anacapa Street

Santa Bar]ﬁara, CA
805/966-9463
www.winecask.com

Chef: Hector Martinez

Veal Cl]op — served with roast
iingerling‘ potatoes, {oie gras,
mushroom hash and g‘ariic Cilips.

TO SPiC‘e is NiCe (contfnuec]from pg. 3)

liqui(i to make your sauce. Infuse olive
oil and fennel seed, and serve it with
giazed root Vegetabies and parmesan
mashed potatoes. Another great way to
design veal dishes is with a combination
pia’ce. Take a smaller ciiar—griiieci veal
ciiop and season it with your favorite
spice rui), then do the same with veal
sausage and pair them together. Sausage
a(iap’cs very well to different flavors. Tts
tencler, but hear’cy texture balances
easily with spices and rubs. Try using
veal sausage with very small, diced,
cured pieces of veal, tarragon, wild
mushrooms and cloves, and you will
have a sausage with character.

Biending veal with spices, marinades
and rubs is a great marriage for chefs.
Togeti'ier tiiey procluce great dishes that
piease the paiate, and most importantly,
our customers.

Clze][Ea]wara] G. Leonard

EBxecutive C]qe][/Owner, Cantare
Ristaurante, Clzicago, 1L — one ofon/y
55 Certified Master Clzefs in the United
States. He has received over 20 go/d

medals in all areas of.cooking, and is the

captain o][ the ACF Cu/inary USA Team.

Call For Submissions

7 . . . .
\’eal DlSil invites you to sul)mlt your most

inventive veal creations for us to share with your

contemporaries across tile country. Piease contact

Becizy Earnest at l)eciz_v@‘scca(lv.com or l)y

piione at 312-464-1666.

Veal Dish is a quarterly pul)lication from the Veal Committee of the National

Cattlemen's Beef Association. For information on pul)lis}ling exclusive veal

photog‘raphy, recipes and articles featured in this issue, please contact Beclzy
Earnest at 312-464-1666 or becky@sccadv.com.

Funded by America’s
BEEF, Veal Producers
etmert Eet ol Through the Beef Checkoff

(faf smart, &l well™

The report ][or fooc[wﬂ'ters ﬁom the Veal Committee of the National Cattlemen’s Beef Association

‘f

Cajun Veal C}lOP Smothered in
Wild Mushroom Barbecue Demi
Glaze at The Palace Grill

With that in min(i, Chef Serpa
created the Cajun Veal Chop Smothered
in Wild Mushroom Barbecue Demi Glaze.

“Bringing veal to our menu was

or more than a decade, The Palace

Grill in Santa Bar]oara, California
has successi‘uiiy capture(i authentic New
Orieans-styie cooieing with its Cajun,
Creole and Caribbean cuisine.

Executive Chef Manny Serpa, who
joine(i The Palace Grill in 1991, feels
that in order to izeep customers coming
back to an establishment, operators
need three ti'iings: a great atmospi'iere,
exceptionai service and most importantiy,
a menu that offers a variety of
extraordinary dishes.

“We have some core principles that
have gui(iecl us over the years,” says
Executive Chef Manny Serpa. “One of
those is that we never add something to
the menu unless we truly feel it's
ou’cstanding J

enticing because veal carries the kind of
image that we feel fits quite niceiy with
what The Palace Grill represents,” says
Serpa. “Veal suggests quaiity, and it is
an important prociuct iiistorica.ily in New

Orleans kitchens.”

To make the dish, Serpa rubs a 10-
12 oz. veal ci'iop with olive oii, salt and
pepper, and pan sears it to a goi(ien
brown. Then, he simmers the meat in a
sizziing veal stock that’s blended with a
homemade Worcestersilire-styie barbecue
sauce of Dixie beer, lemon juice and tiiyme.

“From the very first nigiit the Cajun
veal dish was put on the menu, it

continued p.2

©2001 Beef Board and Veal Committee of the National Cattlemen's Beef Association




fi‘estig‘ious Biltmore Hotel. After

honing

his skills there and gaining

T "
the respect of his peers, Derpa was

meml)e

ldl]t Ol} ])Oal,’(l to l)cconic a

the culinary team that

;
opene(l Fess Parker’s restaurant at

the Re(l Lion Resort. Serpa tlien

furthered his career l)y talzing‘ the

o el ( oy . .7
Sous Chef position at Andria’s

Chef Profile: Executive Chef Manny Serpa,

The Palace Grill, Santa Barl)ara, CA

Restaurant, also in
4
Santa Barbara.

In 1991, Serpa joined

The Palace Gill. Sliortl_v

The (lriving‘ force behind Executive  after his a ppointment, Owner

Chef Manny Serpa’s pursuit of culinai"y Michael DeRousse sent Se rpa

excellence lies in the roots of his

Cllil(ll]()O(l. BOI‘I] on tlle islaml Ol:

on a year sabbatical to learn true
Cajun/Crcole—style coolcing‘ in tlie

Kauai, Hawaii, Chef Serpa’s motlier, heart of the lwayou at K-Paul’s

brother and two sisters all worked in
restaurants, and it was that early
exposure to the in(lustry where
Scrpays passion took form.

At the start of his career, Scrpa
studied his craft l)y worleing‘ alons
tlle top cllets at Santa Barbara’s

Louisiana Kitchen in New Orleans.
While tliere, Chef Serpa studied
under renowned Chef and Owner
Paul Prudhomme. To(lay, Chef
Serpa’s quest for pcrtection is clearly
expresse(l in the autlienticity of his
dishes at The Palace Grill.

CajunVeal Cl’lOPS (continued)

capture(i more than 12 percent of our
Velocity. More importa.ntly, it captured rave
reviews from everyone who ordered it,”
comments Serpa.

Beyon(l the menu, the atmospllere
at The Palace Grill reflects the fun and
excitement of New Orleans. When entering
the restaurant, diners are imme(iiately
greete(i l)y the sounds of jazz, Zycleco and
l)ig band music. “People come to The
Palace Grill to celebrate. If tliey’re teeling
down and want a lift, we can tielp," EENE
owner Michael DeRousse.

The Palace also offers a “self service”
wine bar that carries the restaurant’s own
private wine lal)el, Crawfish Creek. Or,
customers may try one of the many
specialty drinks on llanfl, inclucling their
“World Famous Palace Cajun Martinis.”

Voted 13 consecutive years l)y the
Santa Barbara in(iepen(ient Newspaper for
“the best service in a Santa Barbara
restaurant,” The Palace Grill delivers a
quality (iining experience.

Along with the Cajun Veal Cllop, Chef
Serpa says he has discussed a(lcling more
veal dishes to his menu, like a Cajun veal
shank or possil:)ly a veal short rib because
of their classic appeal to customers.

To Spice is Nice

—

O/ 1pPs &
TECGHKIQUES

Edward Leonai‘(l, CMC

With the latest craze of spice mixes,
seasoning rult)s, and the fusion of flavor
into toocl, it is a natural fit for ethnic
influence to play a part in our menus.
Spices, spice rubs and the use of salt has
been a staple in food for decades. Tt was
originally used as a preservative, but later
it was discovered that spices influenced
a meat’s flavor and texture as well.

The craze totlay is to constantly add
new flavors to a dish. That opens the
door to using many different herbs,
spices and condiments to infuse an
ethnic influence. When using spices

ttiougll, it is important to make sure the

avoring does not overpower, but rather
complements the main procluct — thus
l)alancing the whole dish. Try toasting
spices, or l)ringing them to heat. It can
add a whole new flavor protile to the
spices loeing used.

A great item that lends itself to
(iiversity in the kitchen is veal. Veal
Cl’lOPS and veal ribs are excellent when
marinated or rubbed with a spice
mixture. Try rul)l)ing veal ribs with a clry
marinade of cinnamon, cloves, salt,
allspice and anise. Then slowly roast it
for 3-4 hours in a slow oven and finish
it with a nice chestnut lloney glaze.
Veal breast is a favorite of mine an,
really takes well to marinades and spices
because of the long coolzing process.
Spread a Mediterranean spice rub of sea
salt, olive paste, l)asil, oregano, garlic,
cinnamon and a touch of ancllovy paste all
over the inside. Then roll, tie and braise
the meat. You will simply be amazed l)y
how juicy and flavorful the veal will turn
out. Finally, take the remaining l:)raising

City Views: Santa Barbara

Aldo’s

Ttalian

1301 State Street

Santa Barl)ara, CA

805/963-6687

Chef: Eleutario Lara

Veal Scallopini — veal sautéed in white
wine, lemon juice and spices,

served with mostaccioli pomo(loro.

Citronelle

Santa Barbara Inn

Sca/imd

901 E. Cabrillo Blvd.

Santa Barl)ara, AN
805/966-2285
www.citronelle.com

Chef: Felicien Cueff

Veal CllOP — ser\'e(l witli potato

risotto and gjarlic sauce.

El Encanto Hotel

New World American
1900 Lasuen Rd.

Santa Barl)ara, CA
805/687-5000

Chef: Mark KL‘OPCZ.VD,Sl\’i

Grilled Veal Clmp - | with
sautéed potatoes, braised endive and

continued on back page

1‘6'(1 wine cranl)erry sauce.

Cajun Veal Cliop with Wild Mushroom BBO Demi Glaze

Pairing Wines with Veal 5
By Executive Chef Manny Serpa, The Palace Grill, Santa Barbara, CA g o e

]OSepl’l Spellman, Master Sommelier, Paterno Imports e [ Vi St.

R . . . . Santa Barl)ara, CA

Ingre(llents Welghts Measures  Directions )ﬁi el_(}: 12 Portions Foods accented with a l’ligll clegree cuisine, such 805/682-2272
Sauce: Sauté garlic in butter in sauté pan until garlic jus’/ to heSwn. Add remaining of spice, like the Cajun Veal Cllop as curries in Www._santalmrlwaramimosa.com
Garlic, cliopped 3/4 cup sauce ingre(iients. Bring to a lJoil; set aside. Yield: 13 cﬁ‘)s. picture(l, require wines O£ l)rlgllt a.ci(].ity an(l Inclian an(l. Cllt‘li Ljenfc}\’ l\lt‘h”n
g:fi:i&vl;jt::oclz g/ fu;‘slp / low alcohol. 1 always like a touch of Southeast Grilled Veal Sca.llopini — served with
Beer, preferably New Orleans’ Dixie Beer 3 cups sweetness to my wine when eating spicier Asian mushrooms, white wine, and
Worcestershire sauce* 3 cups toocls, too. That's wliy I'd recommend a cooleing and roquetort HSENERL EEARETE,
F.TeSh lemon juice 3/4 cup - crisp, flavorful, Oregon white wine like jalapenos
g;eiij};ﬁs:iie:i ﬁz::llary i/?![«l)c;f Sokol Blosser Bvolution. It pairs well in Central

(white, red and black) e with the spice-clriven Cajun rub on this American

veal ctiop. It has a retresliing balance of foods.

nine different aromatic white varieties,

Veal loin Cl‘lOPS, 1 inch tl‘iiclz, 7-1/2t0 9 1b

10 to 12 ounces eacti, trimmed we
(IMPS/NAMP 13

Olive Oil P lace sca ] ap

Salt and black pepper s nge gt i . D’k?f_? warmm,

Assorted wild mustirooms, J

such as cremini, oyster,

shiitake, sliced if large -

One o][ the on/y 37 Americans to earn the
prestigious Master Sommelier Dip/oma,

which is a fun and lively flavor
complement that won't underline the
heat. And your palate will be cleansed
with every sip.

Another white wine to try would be
the Freemark Al:vl)ey ]olianneslaerg
Riesling from Napa Valley. This varietal

lias a touch more sweetness. That

]OSQPZI Spe//man current/y serves as

Master Somme/ier ][ar Paterno Imports,
Lake Bhdff 1.

shrooms to sauce. Cook until sauce is reduced
turn cliop to sauce to glaze.

Garlic mashed potatoes harmonizes Well, even with meat flavors.

Traditionally, many cuisines from

* Note: Worcestershire sauce brands vary greatly and can change the character of the dish. Chef Serpa preters a mild
Worcestersliire, such as Black Nugget, for this dish. Experiment with other tn'an(ls, if you wish.

warmer climates use hot spices in sauces
and rubs as a preservative for meats and
fish. Many are part of the culture’s




