
Blanquette de Veau
★★★★★
French
Source: Kitchen Conservatory

INGREDIENTS

4 pounds veal shoulder, cut into 2-inch cubes
6 tablespoons clarified butter
Salt and pepper to taste
¼ teaspoon freshly-ground nutmeg
1 onion, chopped
2 carrots, peeled and sliced
1 celery rib, peeled and diced
2 garlic cloves, minced
1 cup white wine
2 cups veal or chicken stock
Sprig of thyme and bay leaf
20 pearl onions
½ pound mushrooms
6 egg yolks
1 cup heavy cream

DIRECTIONS

Melt 4 tablespoons of butter in a dutch oven. Brown (not sear) the meat on all sides. Season with salt and pepper and
nutmeg. Remove meat and set aside.

Add the onion, carrots, celery, and garlic and sauté.

Deglaze with wine.

Return meat to the dutch oven.

Add the thyme and bay. Add the stock, bring to a boil, cover and simmer for an hour.

Blanch the pearl onion and remove the skins.

In a skillet, melt 2 tablespoons of butter and sauté the onions and mushrooms on high heat for a couple of minutes. Season
with salt and pepper. Set aside. Warm when ready to add to stew.

Strain the stew and put the solids in oven-safe container, covering with aluminum foil. Place in 170° oven.

Pour the liquid into a sauté pan.

Whisk together the yolks and cream in a bowl and temper with a cup of the liquid.

While whisking the braising liquid, pour in the hot cream and whisk continuously on medium heat until slightly thickened (180
degrees).

Remove from heat and add strained meat/vegetables and the warmed mushrooms and onions.
Mix and serve.


