Scallopine

One thing you will need is a meat mallet with both smooth and toothed sides. It doesn’t have to be a large and heavy professional chef’s model–a smaller “home version” will do.

Veal scallopine.

Classically, veal scallopine are thin slices of veal cut across the grain from an individual muscle that has been completely trimmed of fat and connective tissue. Veal scallopine are cut about ¼ inch thick, then pounded to about 1/8 inch. To serve four, start with twelve 2-ounce veal slices each about ¼ inch thick. Place the slices, two at a time, between two sheets of plastic wrap and pound them several times with the toothed side of a meat mallet. Switch to the smooth side of the mallet and pound the scallopine to a thickness of about 1/8 inch. (If the plastic wrap starts to look tattered, replace it with two new sheets.) Proceed with the recipe.

Chicken scallopine.

To serve four, start with four 6-ounce boneless and skinless chicken-breast halves. (If the chicken breasts you are working with have the “filet”–the long strip of meat that runs the length of the underside of the breast–do your best to keep it attached to the breast as you cut and pound them.) Cut each breast crosswise on the bias into two more or less equal pieces. Place the pieces, two at a time, between two sheets of plastic wrap and pound them with the smooth side of a meat mallet to a thickness of about ¼ inch. Proceed with the recipe.

Pork scallopine.

To serve four, start with eight 3-ounce slices of boneless center-cut pork loin completely trimmed of fat. Place the slices, two at a time, between two sheets of plastic wrap and pound them several times with the toothed side of a meat mallet. Switch to the smooth side of the mallet and pound the scallopine to a thickness of about ¼ inch. (If the plastic wrap starts to look tattered, replace it with two new sheets.) Proceed with the recipe.

Turkey scallopine.

To serve four, start with eight 3-ounce turkey cutlets. (Most turkey cutlets are sold precut in supermarket meat cases; come as close as you can to these weights.) Place the slices, two at a time, between two sheets of plastic wrap and pound them with the smooth side of a meat mallet to a thickness of about 1/ 4 inch. Proceed with the recipe.

