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LESS IS MORE:  Meat or poultry cutlets in tomato caper sauce 

 

Students often are surprised that it is possible to make delicious dishes with a few ingredients and little effort.  It just takes some training.  No need to use the contents of the spice cabinet and visit half a dozen special sources to make a truly delicious meal in minutes.  This past week in the Italian Cooking Course we prepared a recipe I adapted from an Italian cooking magazine, Cucina Moderna.  The adaptation is my wobbly translation of metric to standard measure.

 

Besides being delicious this recipe appeals to me because you can change the main ingredient to suit what is available, or on sale, or just preferred.  We made the recipe with shoulder pork cutlets which is in the original recipe.  You could use loin pork cutlets, although they have less flavor and will not be as moist when just cooked.  But as we were preparing the dish I realized that you could substitute thin slices of beef, chicken breasts, lamb steaks or even fish fillets.  In Italy home cooks would be likely to use slices of turkey breast. If the meat is thick, then a light pounding to make them thinner and evenly thick is a great idea.

 

To peel the tomatoes, cut out the stem and a cross through the skin on the opposite end. Put them into boiling water for 20 to 40 seconds. Drain and run under cold water to cool them. The skin should peel off easily.  Cut the tomatoes in half horizontally and squeeze or pick out the seeds.  There is no reason you could not use canned tomatoes, if the tomatoes in the market are not wonderful. If you do not have a scallion available, use about a tablespoon of minced onion or shallot.  Garlic is not needed in this dish and would overwhelm the delicate flavors.  Use any dry white wine or dry Vermouth.  Use fresh herbs.  Dried basil is even less interesting that sawdust. Put a plant on the window sill over the winter if you hate spending a couple of bucks for a tiny container of fresh herbs.  You could use finely crumbled dried mint, but I do prefer fresh mint.

 

When a recipe calls for dredging food in flour, it is best to wait until just before you put it into the pan to brown, otherwise the flour coating can become gummy and not brown as well.  If necessary cook the cutlets in batches and set aside onto a platter while you make the sauce in the skillet.  They could even be cooked ahead and chilled and reheated in the sauce.  
 

SCALLOPINE DI MAIALE AI CAPPERI (PORK CUTLETS WITH CAPER SAUCE) 
6 pork cutlets, about 1 ½ pounds
 Flour
Salt and pepper to taste
Olive oil
1 scallion, chopped
2 tomatoes, peeled, seeded and chopped
3 tablespoons capers, drained
½ cup white wine
1 tablespoon minced basil
1 tablespoon minced mint
 
Pound the pork cutlets to ¼ inch thickness.
On a sheet of paper toweling, mix the flour with salt and pepper to taste.
Just before cooking dredge the pork in the flour.
In a skillet, heat the oil and when hot but not smoking sauté the cutlets until golden on both sides.
Set meat aside and add the scallion, tomatoes, wine and cook until slightly thickened.
Return the pork and reheat over medium heat.
Arrange on a platter and sprinkle with the mint and basil.
Yields 6 servings 
