
Warm taleggio, asparagus and Parma ham salad

Serves 6

250g Taleggio cheese

225g fresh asparagus

70g Parma ham

450g small new potatoes

100g chestnut mushrooms

Tablespoon of chopped parsley

Salt and pepper

2 x tablespoons of French dressing (any make)

Boil the potatoes until soft.  Steam the asparagus until al dente.  Cut the asparagus in half.  Cut the rind off the cheese and cut into 2cm cubes.  Break the Parma ham into 5cm strips.  Mix the cheese, asparagus, mushrooms, ham and cooked potatoes together in a low-sided ovenproof dish.  Add chopped parsley and salt and pepper.  Mix together and add dressing and some butter.

Grill for 5-10 mins, until the cheese has melted and the ham begins to brown.

Serve with salad and cibatta bread.


