


ASPARAGUS, KING PETER HAM WITH
WHIPPED MASCARPONE & HERBY DIJON DRESSING

Chef Gary Parsons

Ingredients SERVES 4 PORTIONS
CA726 Tempus King Peter Ham 1 slice
IT031 Galbani Mascarpone 60g
HS725 Harvey and Brockless Kitchen 20g
Herby Dijon Dressing

IN165 Cornish Sea Salt Flakes 2g

Large asparagus spears 5 spears
Chives 10g
Lemon, zest 1/2 lemon
Pepper 2g

Method

1. Preheat the oven to 200 °C. Lay the ham on a baking tray and cover with the
parchment on both sides. Add another tray on top so the ham is pressed in the

middle. Cook for 15 minutes in oven or until crisp.

2. Trim the ends of the asparagus then bring a pot of salted water to the boil. Add
the asparagus to the water and cook for 1-2 minutes, drain and season well with salt

and pepper, add the herby dijon dressing and set aside allowing for it to infuse.

3. In a small mixing bowl, combine the Galbani mascarpone, chopped chives and

lemon zest. Mix until well combined.

4. To serve, add a spoonful of whipped mascarpone on the plate followed by the

dijon herb asparagus spears and cripsy king peter ham.



ASPARAGUS WRAPPED IN KING PETER HAM |
with whipped mascapone and Harvey and Brockless Kilchen /i‘er'b‘y‘ dijon dressing







