Veal Cheek Cannelloni

Blood Orange, Black Walnuts, Pecorino Foglie di Noce, Baby Celery Greens

Yields: 4 Portions

Portions Size: 6 pc’s

Ingredients:

· 2 # Veal Cheek

· 1 # Rigatoni

· 1 small Carrot, peel and cut into small dice

· 1 rib Celery, cut into small dice

· 3 pc’s Garlic, slice

· 2 pc’s Shallots. Peel and slice

· 6 pc’s Plum Tomato, remove the core and cut into small dice

· 1 cup White Wine

· 4 cups Chicken Stock

· 2 sprigs Thyme 

· 3 sprigs Rosemary

· 3 sprigs Parsley

· 1 bay Leaf

· 4 pc’s Allspice

· ½ cup Heavy Cream

· ½ Lemon Zest

· 2 tb Sliced Chives

· ¼ cup Carrot, very small dice

· ¼ cup Toasted Black Walnuts, rough chopped

· 2 pc’s Blood Orange, peel rind and cut into segments

· ½ cup Micro Celery

· 2 ounces Pecorino Foglie di Noce

· TT Fresh Black Pepper, ground

Special Equipment:

· Piping bag

Procedure:

1) Braising the Veal Cheeks:  Ask your butcher for 2 pounds of cleaned veal cheeks.  Heat a large pot over medium heat, then season the veal cheeks with salt and pepper.  When the pot is hot, add 3 ounces of cooking oil and start to brown off the cheeks.  Once brown, remove the cheeks from the pot and start to caramelize the carrots, celery, shallots, and garlic.  Then add the wine and reduce by half.  Then add the cheeks back to the pot with the tomatoes, thyme, rosemary, parsley, bay leaf, allspice, and chicken stock.   Allow the cheeks to braise for 4 hours.  After 4 hours, remove the cheeks and strain the sauce.  Place the sauce back into a large pot and reduce by 75 percent.  To finish the sauce add the heavy cream and the lemon zest; then simmer for another 5 minutes.

2) Cooking the pasta:  Heat a large pot of salted water over high heat.  When the water comes to a boil, add the rigatoni and cook until al dente (not too hard and not too soft).  When pasta reaches al dente, shock the pasta in ice cold water for 30 seconds and then remove.  Then place pasta on some towels to dry.  Reserve until filling is made.    

3) Making the Veal Cheek Filling and filling the rigatoni:  While still warm, chop the veal cheeks into very small pieces.  Then add the cheeks into a small pot with ½ cup of the sauce.  Heat the filling until it all mashes together and adjust seasoning with salt and black pepper.  Place filling into a piping bag with a ¼ inch tip.  Place the tip in one end of the rigatoni and start piping the filling into the pasta, while using your finger as a stopper at the other end of the pasta.  Reserve the filled pasta in a covered dish until serving in a refrigerator.
4) Plating the dish:  Place sauce into a large fry pan with the pasta.  Bring sauce to a simmer; then add the carrot dice and slice chives.  Simmer the sauce until it thickens.  If needed, adjust the sauce with salt, black pepper, and lemon juice.  Place 6 pc’s of pasta in the middle of 4 bowls and garnishes each dish with some black walnuts, blood orange segments, micro celery and grated cheese.  
