	This month, we are going to have a different kind of Handyman Hints.  It’s February, and Valentine’s Day is quickly approaching.  With this in mind, we are going to learn how to be handy in the kitchen so we can prepare a special Valentine’s dinner for the women in our lives.  If you are single like me, you can still make a dinner for a girlfriend, a sister, or mother.
	One of the greatest gifts my mother gave to me was teaching me how to cook.  I want to share with you one of my favorite recipes.  It is easy, delicious, and looks like way harder to make than it is really is.  We are going to make Veal Parmesan.
	Here are the ingredients you need:
1 lb ground veal  		2 eggs
Bread crumbs   		Saltine crackers
Canola oil     			Garlic powder
Box of spaghetti      		Jar of Spaghetti sauce
American cheese slices
	The first thing you need to do is beat the two eggs in a bowl.  Then place the bread crumbs in a separate bowl.  Using bread crumbs is the easy way to do this.  However, it is not how I do it. I personally take saltine crackers and  grind them in a chopper until they have the consistency of bread crumbs.  When you fry the veal, the cracker crumbs make the veal crisper and golden brown, where as the bread crumbs fry a little wetter.  You can use either method, I just prefer the cracker crumbs.  Finally sprinkle a little garlic powder into the crumbs.
	Next, take a large frying pan and pour in your cooking oil.  You need about 1 inch of oil in the pan.  Turn the oil on to med/high heat (I turn mine to 7).  
	Then take your ground veal and pat it into thin patties.  Dip the patty into the egg, then into the cracker crumb. 
	Now, redip the patty in the egg and crumb again, then place the patty into the hot oil.  
	Fry all the patty’s until the bottom are golden brown.  Then Flip them over, frying the other side until it is golden brown.  
	Remove the patty from the oil and place it on a wire rack ontop of a cake pan…see pic.  Then Place the veal into an oven on 250 degrees for about ten minutes.  
	During the ten minutes, make your spaghetti noodles, boiling them until they are done.  When the ten minutes is up, place cheese slices over the veal patties.  I usually use White American cheese, but I have also used mozzarella cheese before too.  You can use whatever kind of cheese you prefer.  
	Once the cheese is on the patty place it back in the oven for 5 minutes or until the cheese is melted.  
	Then serve with your pasta and a jar of your favorite sauce.  I make the sauce separate and let the people add the sauce as they like.  I personally put mine on the side so as to keep the veil from getting soggy.  Most people just pour the sauce right on top of the veil.  Either way is delicious.  
	Serve this easy to make meal to the special lady in your life with a tossed salad, and she will be very impressed.
	Now it is time for desert.  Nothing taste better after a garlicky Italian dinner than chocolate, so why not serve a desert made out of it?  This is probably the easiest desert idea you will ever find, yet it is delicious and woman love them.  It only takes 3 ingredients.
Chocolate Covered Strawberries
16 ounces milk chocolate chips
2 tablespoons shortening
1 pound fresh strawberries with leaves
Directions
	Insert toothpicks into the tops of the strawberries. 
	In a double boiler, melt the chocolate and shortening, stirring occasionally until smooth. Holding them by the toothpicks, dip the strawberries into the chocolate mixture. 
	Turn the strawberries upside down and insert the toothpick onto a plate or cookie sheet covered in wax paper for the chocolate to cool. 
	In order to truly be a handyman around the house, you have to be handy in the kitchen.  So take a chance this Valentine’s day and make a super-easy yet delicious meal for your special someone.


