Roasted Veal Chops With Shallots, Tomatoes, And Olive Jus

6 garlic cloves

2 tsp salt

3 tbsp chopped fresh rosemary leaves
3 tbsp chopped fresh thyme leaves
11/2 tsp ground black pepper

5 tbsp olive oll

SiX veal rib chops, frenched

9 large shallots

9 plum tomatoes

4 tsp sugar

1/2 cup Kalamata olives

11/2 cups dry white wine

1 1/2 cups chicken stock

2 tbsp unsalted butter

Mince garlic and mash with salt. In a small bowl stir together garlic paste, herbs,
pepper, and 3 tablespoons oil. Reserve 1 tablespoon herb mixture for sauce and
crust chops.

Quarter shallots and tomatoes lengthwise and in a bowl toss with 1 tablespoon
oil, sugar, and salt and pepper to taste. Arrange tomatoes, cut sides up, in one
layer in a shallow baking pan with shallots and roast for 20 minutes.

Halve and pit olives. Sear chops and transfer chops to a baking pan.

Using pan the chops were seared in deglaze with wine, add reserved herb
mixture and reduce to about 1/4 cup. Add stock and reduce to about 3/4 cup.

Cut butter into pieces and add with olives to jus. Swirl skillet to incorporate butter
and boil until jus is slightly thickened. Season jus with salt and pepper. Serve
chops over polenta with shallots and tomatoes, drizzled with olive jus.

Serves 6.
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