The recipes in this collection are handed down from generation to generation. In almost every case,
these recipes were taken from hand-written notes. Whenever it was evident that the recipe was not
original, the source is mentioned. Similarities to other’s recipes is purely coincidental.

MAIN DISHES | Mom’s Veal Scallopini or Chicken

Pound veal or chicken breast thoroughly

Dip into mixture of beaten egg and milk (or water), then into fine breadcrumbs
Brown in butter, salt, pepper, and sprinkle with lemon juice

Cover and cook in 300° oven about one hour

Add 1 cup white wine for last 20 minutes
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