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ROASTED VEAL WITH PUMPKIN
PUREE, CARAMELIZED ONIONS
Serves 4-6

Château Mongravey 2015

Wine is always the answer. Don't worry about the question.

Best paired with:

1 tied veal loin

1 medium sized

pumpkin

25g unsalted butter;

cold

25g whole cream

2 medium yellow

onions

1 tblsp Balsamic

vinegar

15g cold butter

Olive oil

8g dijon mustard

8g honey or maple

syrup 

Salt

Pepper

Olive oil 

EQUIPMENT:

Roasting Rack

Conventional Oven

Sauté Pan 

Cutting Board

Whisk

Rubber spatula

Medium sauce-pot 

Aluminum foil

Preheat the oven to 400 degrees F

Take your veal loin (you can go to any decent butcher and get a veal loin

already trimmed and tied), remove it from the refrigerator and let it

temper for at least 30 minutes. Season the whole loin generously with salt

and freshly ground black pepper

When the oven comes to temp, place the loin on the roasting rack and place

in the oven, roast for about 40 minutes (1hr for more well done) 

Let rest for about 20 minutes before slicing

Preheat the oven to 425 degrees F

Wash and peel pumpkin, cut into equal size pieces, remove seeds

In a bowl, toss in olive oil (enough to coat all the pieces) and season with

salt and pepper

Take 2 sheets of aluminum foil and place raw pumpkin pieces inside. Fold

over the to form a seal around the pumpkin and place in the oven

Roast for about an hour or until the pumpkin is completely soft and cooked

through

While still warm, place the pumpkin in a medium sauce pot, on medium heat

whisk in butter and cream and whip until pumpkin is a soft puree

Season to taste with salt. Keep in medium saucepan covered to serve later

Peel 2 onions, with a sharp knife slice the onions as thinly as possible

into evenly sized pieces

In a sauté pan place a small amount of olive oil and on medium to low heat

start to sauté your onions, stirring occasionally

Allow the onions to get some colour - if you find the onions are burning or

getting too much colour you can add water to allow the onions to cook

without burning

Keep cooking the onions down until they are a uniform brown colour and

cooked well 

On low heat, season the onions with salt and pepper and with a rubber

spatula fold in balsamic, honey, and mustard

At the very end add the butter. You can let this sit in the pan until it is

ready to serve

Heat your pumpkin puree using a whisk to ensure it is evenly heated

through. Warm your whole rested veal in a low oven

Remove veal from the oven and using a knife or scissors, remove the twine

from the outside of the loin. With a very sharp knife, slice the veal

Place the puree on a plate, then a slice of the veal loin, place a soup spoon

worth of the onions on top and enjoy!
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To serve:
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