
RECIPES  
 
OSSOBUCO **** will need to double the recipe 
4 pounds veal shanks (these have a bone in the middle) 
1 1/4 cups beef stock  
Flour for dredging  
1 1/2 cups canned crushed tomatoes 
Salt and Pepper in puree 
3 Tbsp butter  
1/4 cups minced fresh basil leaves or 1 tsp dried 
3 Tbsp olive oil                
1 medium-large onion, minced  
1/2 cup minced celery 
1/2 cup minced carrot 
1 cup dry white wine  
1 tsp dried rosemary 
   
 
THE GREMOLATA: 
2 Tbsp grated lemon rind 
2 large garlic cloves 
minced 1/4 cup minced parsley 
1 garlic clove, finely minced 
 
Preheat the oven to 350F 
Dredge the veal in the flour, shaking off the excess, and sprinkle the meat with 
salt and pepper.  In a casserole over medium heat, brown the veal in half of the  
butter and oil.  Remove to a platter.  Discard the fat from the casserole, add the 
remaining butter and oil, and cook the onion, celery, carrot, and garlic, still over  
medium heat, stirring occasionally, for 5 minutes.  Add the wine and reduce it for  
1 minute.  Add the stock, tomatoes, herbs and salt and pepper.  Return the veal  
to the casserole, bring the liquid to a simmer, and braise the veal, covered for 
1 1/2 t0 2 hours or until tender. 
 
Prepare the gremolata:  In a small bowl, combine the lemon, parsley, and garlic.   
When ready, remove the veal to a serving dish. Skim fat fat from the cooking liquid 
and reduce the sauce over high hear, cutting slightly thickened. 
Spoon the reduced sauce over the veal and sprinkle the gremolata over the top. 
Serves 4 to 6. 
 
 
PASTA CAPRESE 
1/3 cup extra-virgin olive oil 
1/4 cup fresh lemon juice 
1 shallot, minced 
1 small clove garlic, minced 
Kosher salt and freshly ground pepper 
1 teaspoon sugar (optional) 
2 pounds mixed heirloom tomatoes, cored, seeded, 
and cut into 1/2 inch pieces 
1 pound pasta, such as campanile, penne or fusilli 
12 ounces fresh mozzarella cheese, cut into 1/2 inch pieces 
1/2 cup chopped fresh basil 
1/2 tsp grated lemon zest 
 
Whisk the olive oil, lemon juice, shallot and garlic in a large bowl.  
Add sugar if, desired (depending on the sweetness of your tomatoes) 
Add the tomatoes and gently toss.  Marinate at room temperature about 15 minutes. 
 
Meanwhile, bring a large pot of salted water to a boil. And the pasta and cook as 
the label directs.  Drain in a colander and run under cold water to stop the cooking. 
Add the pasta and mozzarella to the tomato mixture and toss.  
 
Stir in the basil and lemon zest, and season with salt and pepper.  Refrigerate, tossing occasionally, until serving. 
Serves 8 


