
(Cook from frozen. For best results, prepare in frying pan. Not recommended for microwave preparation.)

STOVE TOP: 
In frying pan, heat 2 tbsp. oil over MEDIUM-HIGH heat. Cook steaks for 5 - 6 minutes per side. Drain 
on paper toweling before serving. 

BARBECUE: 
Preheat barbecue to MEDIUM-HIGH. Brush grill bars lightly with vegetable oil and grill steaks for 12 to 
16 min. Turn frequently.

CONVENTIONAL OVEN: 
Preheat oven to 375˚ F (180˚ C). Place the steaks on a baking sheet. Bake for 25 - 30 min., turning 
once halfway through cooking time. Cook to internal temperature of 160˚  F. 

Individual oven times vary; these are guidelines only.

Breaded Veal Patties


