$ITA COIN

CLICK OR TAP THE
LOGO OR THE
DOGGO MARCELLO
FOR SEE OUR
MISSION

INGREDIENTS (FOR_G WK[IKWOR 8 PEOPLE)

*600 g (21 oz)-of very very thin veal
~—(or beef) slices- —
* 150 g¢(5.3 0z)-of breadcrumbs ——
* 100 g (3.5 oz) of grated pecorino
~ cheese or parmesan cheese =
* 2cloves of garlic (optional) T
» Chopped parsley to taste

» 100 g (3.5 0z) of caciocavallo

~ cheese (or another hard cheese es.
- galbanino) cut into small cubes

* Extravirgin olive oil to taste
EESalttotaste . o 9%
‘s Black pepper to taste N
'+ Lemon juice (optionat) —
» Wooden or steel skewers



http://itacoin.io/
http://itacoin.io/
http://itacoin.io/
http://itacoin.io/

PREPARING THE FILLING

-+ Inabowl, mix the breadcrumbs
m e grated pecorino cheese,
~—chopped par parsley, finely chopped

cloves a pmch of salt and

__pepper
e Add a drlzzle of extra v1rgm olive
oil to get a moist, well- blended
mixture




PREPARING THE MEAT

{ +an—themeat -slices on a work
‘ Wﬁmdgeﬁﬂypoundihem with

—ST)Fe‘aﬁ sm ‘ttamounﬁdfth?fﬂlmg
~ on each meatslice. ™

e Add a few caciocavallo cubes inthe

" center of eachslice, 7=




FORMING THE ROLLS

ac#rellﬂetacmgzti»ﬁtolls




COOKING

'+ You can cook the bracioline on a
grlll ona ngdEﬂ'e orin ina non -stick

-:—Gjﬂ_the bracioline for about 5-7 5-7

mlnutewtll they are

__well browned and evenly cooked

* During cooking, you can brush them
- with a little extra virgin olive oil

—and, if you like, a few drops of




