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Vitello Tonnato
Serves 8 

Preparation Time:
20 minutes + 1 hour’s chilling

Cooking Time:

50 minutes

Grading:

Fairly Easy

6tbs
Extra Virgin Olive Oil                    


1250g 
Top Round of Veal or Leg Firmly Tied




400ml
White Wine 






2
Bay Leaf





2
Garlic






1
Stick of Celery







Salt & Pepper

Method

Heat the oil in a casserole, when it is hot add the meat and brown over a high heat on all sides.  Season with the salt & pepper and add the white wine, bay leaves, garlic and celery.  When cooked – about 50 minutes leave to cool, then slice thinly.

For the Sauce

4
Egg Yokes (room temp)

4tbs
Lemon Juice

400ml
Extra Virgin Olive Oil

400g
Can of Tuna in Olive Oil

8
Anchovy Fillets

4tbs
Capers

Salt & Pepper to Taste

Make the mayonnaise with the egg yokes, lemon juice and olive oil.  Finally chop the tuna, anchovies and half the capers, add to the mixer, taste and season with salt and pepper.  Garnish with remaining capers and chill in the fridge.
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Wine

Dry, white (Gavi)
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