
MAY 2015 CELLAR CLUB

METHOD:
1. Place pork cutlets between 2 pieces of plastic wrap and pound with a meat mallet until thin. Remove top 
     layer of plastic and sprinkle a pinch of minced sage leaf over meat then place a half piece of prosciutto on 
     top of each pounded cutlet. Pound the pork lightly to adhere sage and prosciutto.
2. Dredge the pork in the seasoned flour, shaking off the excess.
3. Heat the oil and 1 tablespoon of the butter in a large sauté pan over medium-high heat until very hot but 
     not burnt. Put the pork in the pan, prosciutto-side down first. Cook for 2 minutes and then turn over and 
     sauté the other side for 2 minutes, until golden. Transfer the saltimbocca to a serving platter and keep warm.
4. Add the remaining sage to the pan and cook a few seconds.  Add wine to the pan and reduce for 1 minute. 
     Add the broth, lemon juice and remaining (cold) butter and turn off the burner. Swirl the pan while the   
     butter melts. 
5. Adjust seasoning with salt and pepper. Pour the sauce over the saltimbocca and serve immediately.

PORK SALTIMBOCCA ALLA ROMANA
Paired with 2012 SANGIOVESE GROSSO, Yield: 4 servings

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com

INGREDIENTS:
8 each porkloin cutlets, 3 oz. thin slices
4 slices prosciutto, thinly sliced, cut in ½ crosswise
12 sage leaves, minced. reserve N for sauce 
all-purpose flour (for dredging) 
kosher salt 
freshly ground black pepper
2 tablespoons extra-virgin olive oil
4 tablespoons butter
2 tablespoons dry white wine
¼ cup vegetable broth
1 teaspoon lemon juice, fresh


