
INSTRUCTIONS

INGREDIENTS

Pappardelle with Asparagus, Prosciutto
and Parmesan Courtesy of Virginia Farm Bureau

1 pound asparagus spears,
washed, trimmed and cut into 2-
inch pieces
1/3 cup chicken or vegetable
stock
Salt and pepper to taste
1/4 cup grated Parmesan cheese
Shaved Parmesan, for garnish

1. In a large stockpot, bring water to a boil. Add the pasta and cook until
tender. Reserve 1 cup of the pasta water, then drain and set aside.

2.Heat olive oil in a large skillet over medium-low heat. Add prosciutto
and cook, stirring occasionally, until crispy, about 7 to 9 minutes. Using a
slotted spoon, transfer to a paper towel-lined plate to drain. Set aside.

3.Return skillet to medium heat. Add shallot and garlic and cook, stirring
frequently, until softened, about 3 to 4 minutes. Add asparagus and
chicken stock. Cook, stirring occasionally and adding reserved pasta
water as needed to thicken. Continue cooking until asparagus is tender
when pierced with a paring knife, about 8 to 10 minutes. Cover and keep
warm.

4.To serve, transfer pasta to a large bowl and add the asparagus mixture.
Add Parmesan and toss gently to coat. Garnish with crispy prosciutto
and shaved Parmesan. Serve immediately.

1 pound pappardelle, reserving 1
cup pasta water
2 tablespoons extra-virgin olive oil
6 thin prosciutto slices, cut into
1/2-inch pieces
1 medium shallot, peeled and
finely minced
2 cloves garlic, peeled and finely
minced
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