
 

Veal spiccata à la florentine 
 

Preparation time: ± 30-40 min 
Difficulty: Easy 
A recipe from food blog Hap & Tap 
 
Ingredients for 4 people: 
 
700 g veal fillet 
50 g butter 
20 cl veal stock 
2 eggs 
10 cl milk 
100 g breadcrumbs 
100 g wheat flour 
Fleur de sel 
Olive oil 
 
For the garnish: 
 
500 g baby spinach 
1 clove of garlic 
20 g yellow raisins (e.g. those from Ranobo) 
20 g blue raisins (e.g. those from Ranobo) 
20 g sultana raisins (e.g. those from Ranobo) 
20 g pine nuts 
80 g butter 
Olive oil 
Fleur de sel 
 
For the rice with coconut milk: 
200 g basmati rice 
1 yellow onion of 50 g 
70 g butter 
20 cl concentrated coconut milk 
20 cl fresh milk 
1/4 coconut 
Fleur de sel 
 
 



 

Preparation 
 
For the veal piccata: 
Cut the veal fillet into 12 medallions of 50 g each and flatten them slightly if 
they are a bit too thick. 
 
Make an anglaise by mixing the eggs with the milk, 3 cl of olive oil, salt and 
pepper from the mill. Then pass the anglaise through a fine sieve. Coat the 
veal piccata successively in the flour, the anglaise and finally the 
breadcrumbs. 
 
Heat the olive oil in two pans large enough that the veal piccata do not 
overlap. Season the veal piccata with fleur de sel on both sides. Fry them 
quickly so that they get a nice even color, add a knob of butter and cook 
them by sprinkling them regularly with the foamed butter. 
 
Drain the veal piccata on a stainless steel grid and keep warm. 
 
For the garnish: 
Remove the stems from the spinach, wash and wring out. Remove the skin 
from the garlic clove and pierce it with a fork. 
 
Heat 40 g of butter in a sauté pan. When the butter has turned hazelnut 
colour, add half of the spinach, season lightly and let the spinach cook by 
stirring with the fork in which you pierced the garlic. Let them drain in a 
colander. Repeat this step with the rest of the spinach. 
 
Toast the pine nuts in a non-stick pan. When they have turned a nice golden 
color, remove the pan from the heat. 
 
For the rice with coconut milk: 
Chop the onion. Wash the rice and let it drain. Place the milk and coconut 
milk in a saucepan and bring to the boil. 
 
Melt 40 g of butter in a (copper) pot and sweat the finely chopped onion for 1 
min. Add the rice and stir with a wooden spoon so that the rice is 
completely covered by the butter. The rice grains should be pearly. 
 
Moisten the rice with the boiling milk mixture, season with a pinch of fleur 
de sel, seal the jar hermetically and place in the preheated oven at 210°C 
for 12 minutes. 



 

 
Remove the lid from the pot and check the doneness of the rice. Let the rice 
soak for 2 minutes from the heat. Then add the 30 g butter in pieces and 
transfer to another bowl at room temperature. Loosen the rice grains with 
a fork, cover the rice with a sheet of baking paper and keep warm. 
 
Remove the shell from the coconut and cut the flesh into fine julienne. 
 
Finish 
Warm the veal stock in a small saucepan. 
 
Divide the rice between warm plates and sprinkle with the coconut julienne. 
Then add the spinach and the pine nuts and raisins. 
 
Arrange 3 veal piccata between the rice and the spinach, give the veal a 
good turn of the pepper mill and sprinkle some fleur de sel over it. 
 
Add some veal stock and finish each veal piccata with a few drops of 
hazelnut butter. Serve right away. 
 


