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THE BIRD IS FLAT | Pounding turkey breasts
renders them tender and helps them cook
evenly.

Vetri Family Restaurants

Marc Vetri

The Chef: Marc Vetri

His Restaurants: Vetri, Alla Spina, Amis,

RIGHT ABOUT NOW, turkey can start to seem like
more of a patriotic obligation than a pleasure. Let's give
thanks, then, for Marc Vetri, whose deep appreciation
for the classics comes through in this recipe for turkey
Milanese, the first of four Slow Food Fast contributions
from the Philadelphia-based chef. A delicate fried cutlet,
crisped and golden on the outside, white and juicy
within, it is served simply, with just a lemon wedge and
a handful of dressed arugula as accompaniments.

"Milanese"
—literally, in
the style of
Milan, where
this dish
originates—is
the Italian
term for food
that is
breaded and
shallow-fried.
Though often
made with
veal, a
Milanese can
also be made
with turkey.
At his
trattoria
Amis, Mr.
Vetri put
turkey
Milanese on
the menu
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Osteria, all in Philadelphia

What He's Known For: Preparing classic
Italian dishes with a light hand and a respect
for tradition.

after trying an outstanding one near Milan, in Bergamo.
"We were eating lots of Milanese," he said. "One day my
friend's mom made this, and I was like, Wow, that's
turkey?" He knew at once that he would try to replicate
it back home.

True to the version that so impressed Mr. Vetri in Italy, there are no bells and whistles here.
Recipes like this one, he explained, have been perfected over hundreds of years; he sees it as his
job simply to get the execution right. The first step is to pound the meat until it is thin—an even
quarter-inch from end to end. This makes all the difference with a lean meat like turkey: With
each wallop, muscle fibers and connective tissue break down and the meat becomes ever more
tender. Hammering out a consistent thickness also helps the turkey to cook evenly. A noisy and
cathartic act, the pounding can be done with a mallet, a rolling pin or the back of a heavy pan.

At Amis, Mr. Vetri coats the cutlets with store-bought breadcrumbs because they are finer than the
homemade kind and more consistently sized, making for a uniformly crisp crust. After dipping the
turkey in the beaten egg and crumbs, but before cooking, allow the cutlets a few minutes' repose to
let the breading fully adhere to the meat.

"I have messed up plenty of Milanese," Mr. Vetri said. "The secret is, you have to put the cutlets
into the pan before the butter completely melts." Butter has a low smoke point and blackens
quickly; doing as Mr. Vetri suggests buys just enough time to crisp both sides of the cutlet before
there is any burning. "One flip, that's it," Mr. Vetri insisted. "Once one side is crisp and starts to
dry, you mess it up by putting it back in the hot fat. It comes out gloppy." To make sure you flip at
just the right moment, use a fork to gently lift the cutlet and peek at the underside. Give it another
minute if it's not perfectly golden.

If you've written off turkey as dry or bland, this tender, juicy take, enlivened with a squeeze of
lemon, will renew your faith. Mr. Vetri insists that it's all about trusting tradition. "Creativity," he
said, "has nothing to do with it."

—Kitty Greenwald

Turkey Milanese
Total Time: 30 minutes

Serves: 4

Ingredients
1½ pounds boneless, skinless turkey breast (about 6 cutlets)

1 cup all-purpose flour

2 eggs, lightly beaten

2 cups store-bought plain, fine breadcrumbs

Salt and freshly ground black pepper

½ cup grape-seed oil
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4 tablespoons unsalted butter

2-3 ounces baby arugula

Juice of ½ lemon plus 1 lemon, cut into wedges

2 tablespoons extra-virgin olive oil

Parmesan cheese, for garnish for garnish

1/3 cup flat-leaf parsley, finely chopped, for garnish (optional)

What To Do
1. Spread turkey cutlets over 3 feet of parchment paper or plastic wrap. Lay a second sheet of
paper or plastic over cutlets. Using a meat mallet, rolling pin or heavy pan, pound cutlets, flipping
occasionally, until all are evenly flattened and ¼-inch thick.

2. Put flour, eggs and breadcrumbs in three separate
shallow bowls. Season flour with salt and pepper. First
dip a flattened turkey cutlet in flour, shaking off any
excess, then in egg, allowing excess to run off, and
finally in breadcrumbs. Once evenly coated in
breadcrumbs, let cutlet rest on a wire rack at least 10
minutes. Repeat with remaining cutlets. This can be
done up to 30 minutes ahead of time. If any cutlet
needs extra breading, dip it in breadcrumbs again.

3. Heat half of grape-seed oil in a large skillet over
medium to medium-high heat. Once hot, add half of
butter; when it is halfway melted, lay half of breaded
cutlets in skillet, allowing each enough space to lie flat.

Fry each side until golden and crisp, 2-3 minutes per side, flipping once with a fork. Drain on
paper towels and season with salt. Wipe pan and repeat.

4. While meat fries, make dressing. Whisk lemon juice with 2 tablespoons olive oil. Season with
salt and pepper, to taste.

5. Just before serving, place arugula in a large bowl and toss with enough dressing to lightly coat
leaves. Season with salt and pepper, to taste. Serve Milanese alongside salad, and garnish salad
with Parmesan shavings. Sprinkle parsley over cutlets, if you like. Serve with lemon wedges.
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