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In large skillet, cook veal over medium-high heat, breaking 
up with spoon, until no longer pink and beginning to 
brown; drain off any fat. Reduce heat to medium and 
add onion, garlic, oregano, mint (if using), cinnamon, 
salt and pepper; cook, stirring, for about 8 minutes 
or until onion is very soft. Stir in lemon juice.

Meanwhile, cut top 1/3 off of each pita and 
place inside bottom of pita. Line pita with 
lettuce leaves; spoon in half of the yogurt. 
Add veal filling and top with remaining 
yogurt, tomatoes and cucumber. 
Makes 4 servings.

Veal’s mild flavour and delicate texture is a perfect base for many 
of the exciting combinations of these quick and easy 

meals. Not only do they taste great but they 
are fast and simple to make.

Deliciously Versatile
Choosing Ontario veal makes creating a low-fat, elegant meal a quick 
and easy task. Veal’s versatility allows it to be easily incorporated into 
recipes that you typically make with beef, chicken, or pork. Grain-fed 
and milk-fed veal are easily interchangeable with other meats in any of 
your favourite recipes.

Tender Taste
When purchasing Ontario veal there are two types to choose from: 
milk-fed and grain-fed. Milk-fed veal is a tender, light-pink coloured 
meat with a mild taste and soft texture while grain-fed veal is a tender, 
dark-pink coloured meat with a mild beef-like taste. 

Lean and Nutritious
Nutritionally speaking, veal is a very lean meat (with 7.5 grams of fat 
or less) and is an excellent source of protein, iron and zinc. According 
to nutrient analysis Ontario veal meets or exceeds other meat protein 
sources in terms of nutritional benefits.

Caring and Proud
Ontario’s veal is a high-quality product produced by caring farm fami-
lies dedicated to providing you with tender, delicious veal. They care-
fully adhere to the highest production standards and are proud to stand 
behind a product of great quality and consistency that everyone can 
enjoy. Ontario’s veal farmers—proud of what we do!
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quick & easy recipe guide 

Client: Ontario Veal Association
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Client: Ontario Pork
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Enjoy the fresh taste of

Quality Assured

Ontario Veal tonight,

and you could win a

refreshing weekend in

Niagara’s wine country,

or the new Ontario

Veal Cookbook!

Fill out a ballot 

at the meatcase and

enter to win.

grand prizes1,900 Cookbook
Prizes

Win a copy of 
Ontario Veal’s 
new cookbook 

and guide!

This wonderful weekend for two includes two nights accommodations in a deluxe
suite at the renowned Inn on the Twenty. Grand Prize package includes breakfasts,
a delicious evening meal at the famous Inn on the Twenty restaurant, a private
winery tour, and a gourmet cooking class with chef Roberto Fracchioni!
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WINWINA weekend�
in Niagara’s �
wine country!

A weekend�
in Niagara’s �
wine country!

A weekend�
in Niagara’s �
wine country!

For further contest details or veal
recipes go to www.ontarioveal.on.ca.
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veal in-store contest 

Client: Ontario Veal Association
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Pigtech brochure 

Client: Agribrands Purina
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