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Ingredients 4 Portions
 = Kot�nyi Produkte

4 Boneless ve�l cutlets,

�bout 700 g

1.5 tbsp  Grilled Chops

Argentin� Se�soning Mix

4 pc. Cheese, sliced

4 pc. Cooked h�m, sliced

2 Eggs

150 g Flour, for bre�ding

150 g Bre�dcrumbs, for

bre�ding

1 l Oil, for frying

Bre�ded Ve�l Cutlets with

Cheese �nd H�m

45—55 Min

Prep�r�tion

1 Pl�ce � ve�l cutlet in � freezer b�g �nd pound it to fl�tten �s much �s

possible. Repe�t with the rem�ining cutlets.

2 Se�son the fl�ttened cutlets with Grill Kotelett Argentin� se�soning. Pl�ce

� slice of h�m �nd � slice of cheese on one side of � cutlet, fold it over, �nd

secure with toothpicks if needed.

3 Se�son the eggs with � little s�lt �nd whisk until frothy. Pl�ce flour �nd

bre�dcrumbs on two deep pl�tes or bowls. Co�t e�ch cutlet first in flour,

then in egg, �nd fin�lly in bre�dcrumbs.

4 He�t the oil in � l�rge, deep p�n, �dd the cutlets, �nd fry over medium he�t

for �bout 4–5 minutes on e�ch side. Remove the cutlets to � str�iner to

dr�in excess oil, then serve with � lemon wedge, s�l�d, �nd � side of your

choice.


