ASPARAGUS BUNDLES WITH PROSCUITTO DRESSING
These are best when served immediately out of the broiler.

1 pound asparagus spears, trimmed

1/2 cup prosciutto, sliced (2 o0z.)

1/2 cup apple cider vinegar

1 tablespoon shallot, chopped (1 shallot)
1 tablespoon honey

2 oz. fresh mozzarella, sliced

Preheat broiler to high with rack 2-inches from heat. Blanch asparagus in boiling water
for 4 minutes, or until cooked but still slightly crisp. Cool in ice water; drain; Arrange in 4
bundles on a baking sheet. Sauté prosciutto in oil until crisp and frizzled. Add vinegar,
shallot, and honey. Cook over medium heat until dressing thickens, about 5 minutes.
Top asparagus with a thick slice of mozzarella; broil to melt cheese. Spoon hot dressing
over and serve.



