	BREADED VEAL CUTLETS SICILIAN STYLE

     1 – 1/2 cups     cracker crumbs                       1 – 1/2 lbs        veal cutlets, 

           1/2 cup       grated Romano cheese                                    1/8       inch thick

           1/4 cup       minced parsley                                3 large     eggs, slightly beaten

           1/2 t            salt                                                  3 T           olive oil

           1/4 t            freshly ground 

                              black pepper

Combine cracker crumbs with cheese, parsley, salt, and pepper.  Dip veal cutlets first in eggs, then in cracker crumb mixture, coating well.  

Heat oil in a large skillet; add cutlets and fry until golden – 2 to 3 minutes on each side.  Add more oil if necessary. 

                                                                                                                   Rose Gervasio



