RecipesCheéasse

|tallan Braised Rose Veal and
Vegetables

Yield: 4 min
Total Time: 105 min

Recipe from: https.//www.reci peschoose.com/recipes/italian-rose-garlic-spread-recipe

I ngredients:

1/4 cup al purpose flour

1/2 teaspoon salt

1/4 teaspoon pepper

4 veal shank rose

1 tablespoon butter

2 tablespoons oil

1 onion finely chopped

2 carrots diced

1 stick celery finely chopped
4 large potato diced

2 cloves garlic crushed

1/2 cup dry white wine

1/2 cup veal stock or vegetable stock
14 plum tomato canned

2 teaspoons rosemary chopped
2 bay leaves

rosemary

oregano

Nutrition:

Calories: 940 calories
Carbohydrate: 87 grams
Cholesterol: 305 milligrams
Fat: 23 grams

Fiber: 13 grams

Protein: 87 grams
SaturatedFat: 7 grams

NOoOA~WNE


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/italian-rose-garlic-spread-recipe

8. Sodium: 760 milligrams
9. Sugar: 13 grams

Thank you for visiting our website. Hope you enjoy Italian Braised Rose Veal and V egetables above.
Y ou can see more 17 italian rose garlic spread recipe Cook up something special! to get more great
cooking ideas.



