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Ingredients (for 4 servings): 

orange slices

potatoes

egg

veal schnitzel 

Mehl

onions

cranberry jam

Butterschmalz

salt and pepper

Wiener Schnitzel1
with Roast Potatoes

1. 

Wash the potatoes and boil them in water for 

about 25 minutes. Drain, rinse and peel while 

still hot. Allow the potatoes to cool and cut 

them into slices.

2. 

Meanwhile, whisk an egg. Wash the schnit-

zels, pat dry and pound them until flat with 

the CAMIUM meat hammer. We recommend 

using only the flat side of the meat mallet for 

the schnitzel, otherwise, you could end up 

damaging the texture of the meat. Season 

with salt and pepper. Dip the schnitzel first in 

flour, then in the egg and finally in the bread-

crumbs. Coat well in the breadcrumbs.

3. 

Peel the onions and cut them into slivers. 

Heat 1 tbsp clarified butter in a non-stick pan. 

Fry the potato slices and onions golden until 

brown. Season with salt and pepper. Stir 

occasionally and carefully.

4. 

Heat the remaining clarified butter. Fry the 

schnitzel in it over medium heat for 3-4minu-

tes. Add 1 tsp cranberry jam to an orange 

slice. Arrange the schnitzels and roast 

potatoes. Garnish with orange slices.  We 

recommend serving it along with a salad.

Wiener Schnitzel

4

1 Kg

1

4 each 150g

3 tbsp

100g

4 tsp

Prep time: approx. 30 min. 

Cooking time: approx. 20 min. 
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Ingredients (for 4 servings): 

oil

mushrooms

onions

butter

flour

whipped cream

pork schnitzel  

Parsley

salt and pepper

Jäger Schnitzel

1.  

Heat the oil in the pan. Chop and add in the 

mushrooms and fry for 3 minutes, then cover 

the pan with a lid and braise for 5 minutes. 

Then pour into a sieve and collect the broth. 

2.  

Finely chop the onion and melt butter in a 

pan, add in the onions and cook for 2 

minutes. Then add the flour and let it sweat 

for 1 minute. 

3.  

Pour in the mushroom stock and add the 

cream. Season with salt and pepper and let 

the cream thicken slightly.  Then add the 

mushrooms to the cream sauce. Put the 

sauce in a bowl and keep it warm.

4.  

Place the schnitzel between cling film and 

flatten gently with the CAMUIM meat mallet. 

It is important to not pound the meat too 

hard, otherwise the fibres in the meat will be 

damaged. In most cases, the weight of the 

meat cleaver is sufficient for flattening. 

5.  

Season the schnitzels with salt and pepper 

and fry in 2 tbsp hot oil for 2-3 minutes. Flip 

the schnitzels, fry for another 2-3 min. Serve 

with the sauce and garnish with parsley.

3 tbsp

500 g

1

2 tbsp

1 tbsp

250 ml

2

Prep time: approx. 30 min. 

Cooking time: approx. 20 min. 
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Ingredients (for 4 servings):

veal schnitzel

Emmentaler Cheese

cooked ham

egg  

Clarified butter

flour

bread crumbs

salt and pepper

Cordon Bleu

1.  

In a plate add some flour, in a deep plate 

whisk an egg and in another plate pour the 

breadcrumbs.

2.  

Slice the veal schnitzels in the middle, but not 

completely (butterfly cut). Place the schnit-

zels between cling  film and flatten with 

CAMIUM meat mallet. It is important to not 

pound too hard, otherwise, the fibres in the 

meat will be damaged. After doing this, the 

meat should have a thickness of about 1.5cm.

3.  

Remove the cling film, place a slice of cheese 

and a slice of ham inside each, then close 

again and secure with toothpicks. Season 

with salt and pepper,  and coat evenly with 

flour, dip into the egg and then coat with the 

breadcrumbs.

4.  

Heat a generous amount of clarified butter in 

an uncoated frying pan until it starts smoking, 

lower the temperature slightly and cook the 

schnitzels on each side for approx. 3 - 5 

minutes until golden brown. 

 

2 pieces

2 slices

2 slices

1

1-2 tbsp

Prep time: approx. 20 min. 

Cooking time: approx. 20 min. 
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Ingredients (for 4 servings):

veal schnitzel

egg

breadcrumbs

sunflower oil 

flour

paprika powder

salt and pepper

Breaded Schnitzel (Baked)

1.  

Preheat the oven to 220 degrees, turn on 

top/bottom heat or preheat a convection 

oven to 200 degrees.

2.  

Place the schnitzels between cling film and 

flatten with CAMIUM meat mallet. It is 

important to not pound the meat too hard, 

otherwise, the fibres in the meat will be 

damaged. Remove the plastic wrap.

3.  

Set up three containers and build a breading 

line of flour, beaten eggs and breadcrumbs. 

Then coat the schnitzels in the breadcrumbs 

and press down lightly.

4.  

Place the schnitzels on a baking tray lined 

with baking paper and brush with the oil and 

sprinkle with paprika mixture on both sides. 

The schnitzels should not touch or overlap 

each other.

5. 

Place the baking tray in a preheated 

oven(middle shelf for top/bottom heat) Then 

flip the schnitzels once after 10-12 minutes. 

Total baking time is approx. 20 mins.

2 pieces

1

100 g

6 tbsp

100 g

1 tbsp

Prep time: approx. 20 min. 

Cooking time: approx. 20 min. 
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Ingredients for 2 servings:

chicken breast fillet 150g

egg

flour

cherry tomatoes 

paprika powder

breadcrumbs

7 sprigs of fresh oregano

Clarified butter 

salt and pepper

Chicken-Tomato Schnitzel

1.  

Carefully halve chicken breast fillets horizon-

tally. Place the  meat slices between 2 layers 

of cling film and flatten with CAMIUM meat 

mallet until they are about 3 mm. Season the 

schnitzels with salt, pepper and sweet paprika 

powder.

2.  

Finely chop fresh oregano and mix it with 

breadcrumbs. Whisk eggs.   Dipthe schnitzel 

into flour first, shake off excess. Then dip in 

the egg, drain a little and coat into the bread-

crumbs.

3.  

Heat clarified butter in a large frying pan and 

fry the schnitzels over medium heat for 2 to 2 

½ mins on each side until golden brown. 

Drain the excess fat on a kitchen towel. Wash 

cherry tomatoes, pat dry and fry in the 

cooking fat over high heat for a minute. 

Season with salt and serve with the schnitzels.

2 pieces

2

100 g

250 g

1 tbsp

120 g

60 g

Prep time:  approx. 15 min. 

Cooking time: approx. 20 min. 


