
Jason Pettit – Capital Radio Recipe
 

Classic Scallopini with Lemon & Capers and a side of 
Creamy polenta - ready in under 25 minutes! 

Ingredients – serves 4 people 

4   veal cutlets (scallopini) pounded to 6mm thick (120gm each) 
  salt & pepper to taste 
2 Tbsp  cooking oil 
2 Tbsp  capers (rinsed & drained) 
¼ cup  chicken stock 
1 each  lemon (zested & juiced) 
4 Tbsp  butter (cut into dice sized cubes) 

1 pkt   rocket leaves (washed & drained) 
polenta 

2.5 cups  chicken stock  
1 cup  milk 
1 cup  medium or coarse ground polenta 
2 Tbsp butter 
½ cup  parmesan cheese (grated) 
  salt & pepper to taste 

Method 
Bring the chicken stock and milk to simmer over a medium high heat. 
Add the polenta (ground maize/corn) and stir thoroughly. 
Reduce the heat to low and leave to gently cook out – approx. 20 minutes 
– stir occasionally as it thickens. 
Add parmesan and butter once thickened and creamy and season lightly 
to taste. 
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Pat the veal scallopini/cutlets dry with paper towel and lightly season with 
salt. 

Pre-heat a frying pan/skillet on a medium-high heat. 
Add the oil, once hot, carefully add veal scallopini to the pan. 
Cook for approx. 2 minutes until golden brown and then turn over. 
Cook for a further 2 minutes. 

If cooking in 2 batches, keep the first scallopini warm under a grill set to 100C. 
Allow the cooked scallopini to rest whilst making the sauce. 
Return the pan to the heat and add the capers – allow them to sizzle in 
the juices for approx. 30 seconds. 
Add the ¼ cup of chicken stock and use a spatula to stir and release any 
meaty bits stuck to the pan. 

Continue cooking until volume has reduced by half then add the lemon 
juice and zest. 
Turn off the heat and then add the butter cubes. 
Swirl the pan gently to melt the butter and combine with the liquid to 
make a loose sauce. 
Taste and season as required. 

Return the cooked scallopini to the pan and coat liberally in the sauce. 

Place the rocket leaves onto the serving plates / platter then arrange the 
scallopini on top of the rocket. 
Divide the sauce and capers equally over each scallopini. 

Serve with creamy polenta in a serving pot. 

Notes from the chef: 

Chicken may be substituted but will take longer to cook. 

If you need to pound the meat flat yourself then lay between cling film and hit 
with the flat side of a meat hammer. A rolling pin or glass bottle also works but 
take care not to hit to hard. 

Capers are salty so only season the sauce at the end. 

If the polenta is slightly thick, add a little more chicken stock and adjust the 
seasoning. 

Pecorino cheese may be substituted and adds a delicious nutty flavour to the 
polenta. 

Tbsp  - tablespoon 
Tsp - teaspoon


