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	2024 Tournament of Veal

Vote for your favorite Veal recipes!

Vote on Social











	Veal Recipes







  
          [image: Stuffed Breast of Veal background image]
[image: Stuffed Breast of Veal background image]

      
  
        Stuffed Breast of Veal
    
    Impress your guests with this mouth-watering stuffed breast of veal recipe. This savory and satisfying classic recipe may be your new favorite indulgent meal, perfect for holidays or special occasions…. Continue Reading →

      

  
    Details
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        Autumn Veal Roast with Apples, Thyme, and Carrots
    
    This Autumn Veal Roast with Apples, Thyme, and Carrots serves a cozy recipe for any cold weather season. Roasted veal with hearty carrots that easily come together for a meal… Continue Reading →

      

  
    Details
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        7 Layer Taco Dip with Ground Veal
    
    This 7 Layer Taco Dip is a fun tailgating snack or party appetizer. It features layers of seasoned ground veal, creamy refried beans, tangy sour cream, fresh guacamole, zesty salsa,… Continue Reading →

      

  
    Details
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		Holiday Meals
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		Family Friendly
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    High quality meat starts at the farm

		Now that you have discovered the taste and versatility of veal, come visit the farms where veal farm families demonstrate their commitment to animal stewardship and sustainability each day.
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        Techniques and Methods

        Roasting is for tender cuts such as the rib rack, loin, leg and boneless shoulder roast. Before roasting, meat can be rubbed with seasoning. Sear meat to form a brown… Continue Reading →

        
          Discover Techniques and Methods
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        Buying, Storing, and Thawing

        Food Safety Practices for Veal Look for veal that is creamy pink in color with a fine-grained texture. If there is fat covering, it should be milky white. There should… Continue Reading →

        
          Discover Buying, Storing, and Thawing
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        Prep & Temp

        Veal’s delicate flavor is compatible with a variety of seasonings. There are several techniques for flavoring veal before and after cooking. The technique chosen may depend on the seasonings or… Continue Reading →

        
          Discover Prep & Temp
        

      

    

  


  
    
      
        
          [image: Nutrition]
[image: Nutrition]

        
      

    

    
      
        Nutrition

        Nutrient Profile In addition to being a high-quality protein, a 3-ounce serving of cooked trimmed lean veal is a good source of key nutrients including vitamin B-6, vitamin B-12, niacin,… Continue Reading →
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          [image: Pairings]
[image: Pairings]

        
      

    

    
      
        Pairings

        Spices and flavors are made to enhance the natural flavors of meats. Flavor pairings are important to veal dishes because the tender meat soaks in the flavors of what you… Continue Reading →

        
          Discover Pairings
        

      

    

  








	Professionals

Today consumers are looking for nutritious proteins that fit their lifestyles. Explore Veal.org to learn about why you and your consumers should choose veal!


Discover Professionals
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        Veal.org Hosts Inaugural Tournament of Veal
    
    VOTE FOR YOUR FAVORITE VEAL DISHES MARCH 21-APRIL 8, 2024   Utica, New York – You can now vote for your favorite Veal dishes in the inaugural Tournament of Veal!… Continue Reading →

      

  
    Details
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        Free Homemade Cooking Class Sponsored by Veal.org
    
    Learn how to cook Creamy Chipotle Shells on August 24th Veal, Discover Delicious is proud to partner with HomemadeCooking.com to offer consumers free livestream cooking classes. Launched in 2020 by… Continue Reading →

      

  
    Details
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        Stuffed Veal Cutlets for Summer Grilling
    
    Tender veal cutlets, infused oil, kale, and parmesan combine to make this summer spectacle Stuffed veal cutlets are tender, delicious, and perfect for serving at family gatherings! These cutlets are… Continue Reading →

      

  
    Details
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