pOlp(“tt(" dl Vll("”() milk until softened, about

ai p 1st: d(‘(,hl 1 minute, Squeeze out excess
VEAL MEATBALLS milk and return bread to bowl.
WITH PISTACHIOS Add cheese, nuts, egg, salt and
25 minutes | 4 servings generous pinch pepper; mix to
combine well. Add veal and
1 slice Mz.:dm mix until evenly combined. Form

% cp Wohiols millk mixture into 2%-inch balls.

3% cups freshly grated G In a large skillet, heat butter

Padano cheese and sage over medium-high

% cup roasted unsalted heat until butter is melted. Add
pistachios, finely chopped meatballs and cook, turning
1 large egg occasionally, until browned,

% teaspoon fine sea sait about 4 minutes. Add wine and
Freshly ground black pepper continue cooking until wine is

1% pounds ground veal evaporated, about 1 minute,
5 tablespoons unsalted then reduce heat to low and
butter continue to cook, covered, until
R ish e b for meatballs are cooked through,
Y cup dry white wine about 5 minutes more. Serve

with pan juices, and extra sage
In a large bowl, soak bread in leaves for garnish.




