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Ttle Pa.ll1l

Classic American Steakhouse
3391 Peachtree Roa.(l, NE
Attanta, GA
404-814-1955
www.thepalm.com

Chef: Ctu‘is Cannizzaro
\‘i:ai i\“‘iarsala

Veal Martini

Veal Milanese

Veal Parlnigiaua

Veal Piccata

Pricci

Contemporm‘y Italian

500 Pharr Rd. at Maple Drive
Atianta, GA

404-237-2941
www.buckheadresstaurants.com

Chef: Marc Sublette

“Lasagna Matta”

Osso Buco Milanese — slow-braised
veal sh anL, saffron risotto and g‘remotata.
Vitello P, Parmigiana Alla Pricci — iarg‘e
veal cutlet giaze(t with tomatoes,
mozzarella and Parmigiano-Reggiano.

Veni Vidi Vici

[.r“}ﬂb(ﬂ/t [ta/lan

41 Fourteenth Street

Atianta, GA

404-875-8424
www.buckheadrestaurants.com

Chef: Daryi Gassmann

Poipettini DI Vitello — sage veal ])aﬂs,
cremini sauce.

Osso Buco — barbera wine braised veal
Simnizs served with roasted root
vegetai)les and treg‘o]a pasta.

Anttl ony s

talian

3109 Piedmont Road

Atianta, GA

404-262-7379
VWVW.anttmnystinectining.com

Chef: Peter Alexander

Veal Anttlony — sautéed veal scaioppine
top ed Witti artichoke tiearts, nmstn'oonls
and tomatoes over mashed potatoes with
Cliardonnay cream sauce and steamed
asparagus.
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(continued)

Steakhouse will be the creativeiy prepared Grilled Veal Chop. Our
Reveillion Menu (ottered December 1-23) will feature Veal Grillades
and Grits — tender veal sautéed with pepper, onion and mushrooms in a
Madeira-veal reduction finished with Gruyére stone groun(t grits. The
Reveillon is a New Orleans Creole (iining custom that dates back to the
mid-1800’s and was observed for Christmas and New Years. For our
newest restaurant, Bourbon House, opening this taii, the menu will
feature a classic New Otleans veal ctistl, Panéed Veal with Jumi)o Lump
Crabmeat and Fettuccini.”

Frederic Castan — Executive Chef of Sofitel Watertower in Ctiicago, IL.
“Keeping in mind that we are iiving in an era where everyone is very
concerned about their tieaitti, veal is a pertect meat to eat as it has low
cholesterol, all the essential vitamins and is a good diet for the tJocly.
Besides, it gives me a new horizon to prepare new dishes with veal.
Ttleretore, this fall T am preparing a Braised Veal Breast Stuffed with
Wild Mushrooms with Green Lentils and a Stierry Braising Juice.”

Rosario Del Nero — Executive Chef of Bertucci’s Corporation.
“Bertucci’s continues to expan(i the menu to provitie a full casual
(tining experience to our guests. Veal is a iogicai addition to our
existing selection of tradtional Italian specialties and one that meets
a iarge demand voiced t)y the Bertucci’s guest,” says Del Nero. This
taii, Bertucci’s has added the toiiowing dishes to the menu:

Veal Annamaria — a rich and satistying dish of veal scaioppine with
fresh sage, artictioiees, mushrooms and diced pium tomatoes. Served
with al dente pasta.

Scaioppine Alla Romana — classic veal cutlets sautéed with prosciutto
cotto, fresh sage and toppe(t with melted provoione cheese. Served
with al dente pasta.

Pollo Napoietano — Bertucci’s inspire(i rendition of the classic veal
parmigiana. Tender veal scaioppine, sautéed until goi(ien, then toppect
with Bertucci’s distinctive pomoctoro sauce, fresh basil and melted
cheese. Served with al dente pasta.

Veal Dish is a semi-annual put)lication from the Cattlemen’s Beef Board and 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 becky@sccadv.com.
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Pricci’s “Lasagna Matta” DlSl‘lJIl
Upa Casual SPlIl With Veal

One veal dish that has captured diners’
attention is Chef Sublette’s very own
“Lasagna Matta” — or Crazy Veal Boiognese

Lasagna. “It’s been on the menu since

hefs in all segments of foodservice

are constantiy searciiing for new ways
to expan(i their cuiinary repertoire and set
in(iustry trends. For years, veal’s versatility
has enabled creative chefs to (teveiop
innovative dishes. But recentiy, chefs
have found that casual applications of veal
open new windows of opportunity.

Executive Chef Marc Sublette of
Atlanta’s contemporary Italian eatery,
Pricci, is no stranger to stlowcasing veal
on his menu.

“Being a chef at an Italian restaurant,
veal piays an important role — not oniy on
the menu, but also in the speciais,” says
Sublette. Among the many veal dishes
that Pricci offers nightiy are Osso Buco
Miianese, Vitello Parmigiana Alla Pricci
and Vitello Alla Grigiia.

we opened and T can't take it o{'t, peopie

love it,” says Chef Sublette.

Boiognese isa ttliciz, full-bodied meat
and Vegetat)ie sauce named after the town
of Boiogna, Itaiy, where it originate(i.
Chef Sublette chose veal for his tvoiognese
because he wanted to put a spin on a
traditional casual Italian dish.

“People feel they’re getting somettiing
speciai when tiiey see it’s made with veal.
Lasagna Matta quicieiy became one of our
most popuiar (iis]nes," adds Sublette.

Chef Sublette pre-cooies the t)oiognese
to serve the iasagna made-to-order. For

the sauce, he t)egins ijy ]Jrowning ground
continued p. 2




Chef Profile: Marc Sublette
Priceci, Atlanta, Georgia

Starting as a dishwasher at age
15, Chef Marc Sublette knew
that cooieing as his life’s passion.
His formal training l)eg'an at
Joilnson & Wales Univers y in
Ciiaries’ton, South Carolina.
Upon g‘ra(iua’cion, Sublette joinc(l
Atlanta-based Buckhead Life
Restaurant Group as a cook and
helped open Pricci in 1991.

Thanks to a staunch work
ethic instilled i)y his g‘i‘an(inlo’tiiei‘,

Sublette ({uicizi_v rose ’cilroug’il the

o “oh @l
ranies to become Pl,'lCCl s dDous

Chef and , soon aifter, Executive
Sous Chef. From 1991 tin-ougii
1995, Sublette showcased
his talents at one of Buckhead
Life Restaurant Group’s sister
restaurants, Pano’s & Paui’s, as
a Chef de Cuisine.

In 1997, Chef Sublette moved
to Destin, Florida to become
Executive Chef of Seagars, where
he earned the AAA 4-Diamond
award. After gaining experience
and exposure at Seagars, Sublette
returned to Atlanta and the
Buckhead Life Restaurant Group
in 1999 to assume his current
position as Executive C hef at Pricci.

The Buckhead Life Restaurant
Group owns and operates 13 units
inc]u(iing‘ 103 West, Buckhead
Diner, Pano’s & Pauiys, Pricci,
The Lobster Bar, Veni Vidi Vidi,
Atlanta Fish I\“‘iarizet, Cilops,
Nava, Kyma, Corner Caié, The
Buckhead Bread Company and
Biuepointe.

Pricci’s “Lasag’na Matta” (continued)

veal and adds olive oil and diced Vege’caijies - cooizing
them until tender. He then adds red wine to (iegiaze
and stirs in ﬂour, stociz, tomato sauce, demi glace
and i)ay leaves — i)ringing the mixture to a boil. He
then simmers the sauce and lets it cook for one hour.
When the iasagna is oniere(i, Chef Sublette heats
the i)oiognese and pours it over iayers of cooked
noodles. He then tops the iasagna with ]oécilamei,
mozzarella, Parmigiano-Reggiano and parsiey and
bakes it until goiclen brown.

Using a casual application of veal exposes diners
to exciting new menu options while reﬂecting well on
an operator’s bottom line. Peopie view veal as an
in(iuigence — so casual dishes made with veal can be
price(i iiigiier and still sell well.

Today, more chefs than ever are taizing a(ivantage
of casual applications of veal to create wonderful
dishes. In Wasiiington D.C, Chef Todd Gray of
Equinox made quite an impression with Veal Ribs
with Sweet Corn & Roasted Red Peppers. And ]oiin
Coietta, formeriy of Cilicago’s Caliterra restaurant,
created a wonderful seasonal dish, Summer Veal
Sausage Pizza with Roasted Bell Peppers &
Caramelized Onions.

Chef Sublette says the success of “Lasagna
Matta” has made him look for other ways to
incorporate more casual appiications of veal into

his menu.

“Lasagna Matta” (Crazy Veal Bolog’neSe Lasagna)
By Executive Chef Marc Suioie’cte, Pricci, A’cian’ca, Georgia

Ingredients Weights Measures Directions Yield: 12 Portions
Veoal Bolggnese Sauce 31b Brown groun(i veal in small rondeau over higl’l heat. Remove from pan and drain.
Ground Veal

(IMPS/NAMP 396) Sweat mirepoix in oil in same pan over Ineciium—iiigi'l heat 4 minutes or until vege’cai)ies i)egin
Mirepoix (onion, carrot, celery), 1/4-inch dice 4-1/2 cups . . .

. q to soften. Degiaze pan with wine; cook 3 minutes.
Olive oi 1/3 cup
Dry red wine 1-1/2 cups
Aﬁ}—]purpz;e Hour 1/2 cup P Stir in ﬂour; cooie and stir 1-1/2 minutes. Stir in tomato paste until ioien(ieci. Acid chicken
Tomato paste 3/4 cup stociz, demi giace, marinara sauce, oregano and i)ay leaves; mix well. Bring to a iJoii; reduce
Chicken stock 3 cups heat to low. Simmer 1 hour.
Demi giace 3 cups
I\D/[;i:(i]zliae;:rl:;eieaves ?»?/15 STl)s Remove from heat. Stir in parsiey, rosemary, tiayme, salt and pepper. Stir in i)u’cter, if desired.
P Keep warm.
Bay leaves 9 each .
Fresh Ttalian parsiey, ci’ioppe(i 1/2 cup Yield: About 3 qt
Fresh rosemary, choppe: 2 Ti’)sp
Fresh thyme, choppe(i 2 Ti)sp
Salt and pepper To taste
Salted butter (optional) 1/4 1b 1/2 cup
Fresh iasagna sheets, cut into 31b Per portion: Cook 4 oz pasta in ]:)oiling salted water 5 minutes. Drain. Toss pasta with 1 cup
2—inci1 squares heated Bo/ognese Sauce to coat.
Nonstick cooizing spray As needed
Béchamel sauce 3 cups Spray 5-inch sauté pan with coolzing spray; mound pasta with sauce in pan. Drizzle with 1/4
Mozzarella cheese, shredded 12 oz 3 cups cup Béchamel sauce. Spriniele with 1/4 cup mozzarella ciieese, 1/8 cup Parmigiano-Reggiano
FParmigiano-Reggiano C]flCCSC, gra’ceci 8-1/2 oz 1-1/2 cups cheese and 1-1/2 tsp parsiey.
Fresh Italian parsiey, ci'ioppe(i 6 Ti)sp
Broil 1-1/2 to 3 minutes or until cheese is i)ui)i)ly and goltien brown. Slide lasagna out of pan
into center of dinner piate.

A Delicious White for Veal Lasagna Matta

]oseph Spellman, Master Sommelier, Paterno Imports

The
traditional
cuisine of
Boiogna is hard
to match with the
straigiitiorwar(i
wines of Emilia-

b Romagna, as

the wine is not

neariy as rich as the food. Here in Itaiy’s
i)rea(ii)aslzet, inexpensive wine flows
easiiy and in great quantity. But [ look
elsewhere for vinous inspiration with
this simpie but delicious dish.

One result of wine's gioi)aiization
is the inclusion of many varieties not
in(iigenous to I’caiy. Arguai)iy, the most
prominent has been Cilarclonnay, as
grown in Piedmont and other northern
[talian regions. [t's a very important
grape for Jcop-q[uaiity wine wori(iwicie,
ot course, yet retains the regionai
character of elevated piaces that Larely
ripen it. So look for a good Piedmont
producer who makes Chardonnay in
the classic European styie — barrel
fermented and srnoiey. It’s quite a
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We asked Ceiei)rity Chefs across the
country how ’ci’xey would be incorporating
veal into their menus this ho i(iay
season. Here is what a few of them had
to say:

Norman Van Aken — Executive Chef of
Norman’s in Coral Ga]:uies, FL.

“I have incorporatecl veal into my
iloii(iay menu this fall ijy using braised
veal shanks with coconut miiiz, avocado,
currants and peanuts. A dish that
incorporates the flavors of the Caribbean
aiong with warm tastes of the fall and
winter.”

Kerry Heﬁ[ernan — Executive Chef of
Eleven Madison Park in New Yoriz, NY.
“A great iioiiday dish for us at Eleven
Madison Park is the Crispeci Breast of
Veal with Herbed Mustard Coulis."

departure from the region’s classic reds.
Two of the best Piedmont producers
are growing C]nar(ionnay very close to
cach other in the Barbaresco zone: Pio
Cesare and Angeio Gaja. Their singie
vineyani wines - Piodilei and Gaia & Rey
- are fabulous examples of international
winemaieing with a regionai flair. Both
are barrel fermented in the Burgun(iian
tradition and retain iively acidity in the
Jcypicai Piedmont manner. Both age very
niceiy in the cellar, and are ideal about
6-8 years post-vintage. And both will
surprise your guests, who may not realize
that white wines of such refinement and
richness can be made in northern Itaiy,
where very little white wine sees oak.
Call me crazy, but I'd like to see these
flavors iayere(i into the fabric of this
innovative and spicy Veal Lasagna Matta!

One ofon/y 37 Americans to earn the
prestigious Master Sommelier Dip/oma,
]oseplz Spe//man current/y serves as

Master Sommelier ][or Faterno Imports,
Lake Bluff. IT.

Gus Martin — Executive Chef of the
Dickie Brennan’s Restaurants in New
Otleans, LA.

“Veal has aiways been featured on the
menus of fine New Orleans restaurants.
I love cooizing with veal because of the
tender texture, and its unique ai)iiity to
marry well with the strong, distinct
flavors inherent in Creole and Cajun
cuisine. At Palace Café and Dickie
Brennan's Steaieiiouse, we irequentiy
run griiie(i veal ciiop speciais. Palace
Café's Grilled Veal Ciiop with Rock
Si’lrimp Risotto has proven popuiar. I
love the griiiecl flavor on this great cut of
meat, cooked me(iium, coupied with the
creaminess of the rock siirimp risotto.
Red wine ciemi—giace ladled over the veal
ci'iop with sautéed vegeta]aies compietes
the dish. Back ioy popuiar demand for

our fall menu at Dickie Brennan’s

continued on back page
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Bone’s Restaurant

Steaks & Seafooa’

3130 Piedmont Road
Atlan’ca, GA
404-237-2663
www.bonesrestaurant.com
Chef: Greg‘ Gannnag‘e
Sautéed Veal with sin‘imp,
lemon & caper sauce.

Veal Loin Ciiop

Brooieiyn Cafe

Italian

220 San(iy Springs Circle
Atianta, GA

404-843-8377

WWW. i)rooieiyncalc,e .com

Chef: Mark Pinsi.zy

12 0z. Bone-In Veal CilOP
“Pounded-Breaded-Baked” — with
homemade mozzarella, served with
fettuccini, S([uasiios and marinara.
Spagiietti with Marinara and

Veal Meathalls.

Buckhead Diner

Upsca/e American

3073 Piedmont Drive

Atianta, GA

404-262-3336
www.buckheadrestaurants.com
Chef: Kevin Rathbun

Our “Famous” Veal

& Wild Mushroom Meatloaf — with
ceiery mashed potatoes, thin bean
and veal jus.

Pano’s & Paul’s

American Continental

1232 W. Paces Ferry Rd.

Atianta, GA

404-261-3662
www.buckheadrestaurants.com

Chef: Gai‘y Donlick

Pasta Glazed Canadian

Grain Fed Veal Ciiop - pan—roasted
and Parmesan g‘laze(] , with vine-ripenec
tomatoes, calamata olives and cipoiiini

onions. i




