
ROASTED ASPARAGUS WITH
PROSCIUTTO

This is a simple “antipasto” to serve for a spring cel-
ebration. Notice that there are few measurements
and if you are having more than 4 guests simply
use 3 asparagus spears and three slices of Prosciutto
per person.

Preheat the oven to 400 degrees Fahrenheit. 
Arrange the asparagus on a baking sheet and brush
the spears with olive oil, and sprinkle with salt and
pepper.  
Bake the asparagus until tender; about 5 to 10 min-
utes depending on the thickness of the spear. Re-
move from the oven and sprinkle with the grated
cheese. Return the asparagus to the oven for 2 min-
utes.
Arrange three spears of asparagus on each plate and
decoratively drape the Prosciutto slices over the
bottom of the asparagus and serve.
Serves 4

12 Asparagus spears, cleaned, woody ends removed
Olive oil
Salt and pepper
Grated Parmigiano-Reggiano or Pecorino Romano
12 slices Prosciutto di Parma

LEMON SCENTED PEA RISOTTO

Stir, stir, stir and stir some more. When you are finished
stirring, you’ll be treated to creamy, lemon-scented rice
studded with fresh garden peas.  Perfect as a main course
or serve it along side a salad made with fresh greens.
Preparation time from start to finish 45 minutes.

In a 2-quart heavy saucepan over medium heat, cook the
shallots in the oil for 3 minutes; stir constantly with a
wooden spoon.  
Add the rice and cook for 3 minutes; stir constantly.  
Add ½ cup of broth and stir until it has been absorbed
into the rice.
Continue adding the remaining broth ½-cup at a time;
this will take approximately 15 minutes.  
When all the broth has been added, stir in the lemon
zest, cheese, and several grinds of pepper, peas and lemon
juice.  
Transfer into shallow bowls and garnish with pea ten-
drils. Serve with grated cheese. Makes 5 ½ cups.
Serves 4

1 large shallot, minced
1 Tbsp lemon flavored 

olive oil
1 ½ cups Arborio rice
4 ½ cups chicken or veg-
etable broth, simmering 

over low heat
1 Tbsp grated lemon zest
¼ cup grated Parmesan 

cheese

Freshly ground black 
pepper

1 cup freshly shucked 
peas

1/4 cup fresh lemon juice
1 cup fresh pea tendrils 

(optional)
Grated Parmigiano-Reg

giano (optional)
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