
Vitello tonnato
Recipe by V-ZUG Ltd.

Preparation
Cooking 
time
Portions 4

roast veal with tuna sauce

Veal loin

600 g piece of veal loin

Oil for searing

Some salt

Some pepper

Tuna sauce

100 g tuna in olive oil, drained

2 anchovy fillets in olive oil, drained

2 tbsp capers

100 g mayonnaise

½ tsp salt

Some pepper

Some lemon juice

Some water

Serving

Oil for deep-frying

2 tbsp capers

V-ZUG – Swiss perfection for your home 1


