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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES
Pasta with Prosciutto with Figs
Ingredients: (for 3 people)

Short pasta like Trofie (300 grams)

Prosciutto ham (200 grams)
Olive oil (2 Tbsp)

Parmesan cheese grated (1 cup +)

Balsamic vinegar (1 Tbsp)

Figs (6+)

Directions:

1. Cut ham in small cubes and saute in olive oil.

2. Add balsamic vinegar

3. Cook pasta in well salted water. Drain and save ½ cut water. Add pasta to ham and mix well.

4. Slowly add parmesan cheese to the pasta alternately with water from the pasta to form a creamy sauce. 

5. Peel and quarter figs and place on top of the pasta.

6. Add pepper to taste.

