PROSCIUTTO

DI PARMA

RECIPES

100% Natural
No Preservatives
No Additives
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Why it’s
Different
Parma Ham is a jewel in the
culinary tradition of Europe. It is
an all natural product, steeped in
tradition, and used in a wide range
of modern cuisine.
Only the best hams (aged for a
minimum of 12 month) are given
the Ducal Crown, the stamp that
guarantees its origin, Parma.
When eating Parma Ham you are
sure to enjoy a natural product
that does not contain additives
or preservatives; this is one of
the main differences with generic
prosciutto and most other hams.

For a classic antipasto, arrange
three to four slices of Parma
Ham on a plate, served simply
with bread.
Drape Parma Ham slices around
fresh figs or melon slices.
Make an Italian style sandwich by
layering slices of Parma Ham on
a crusty roll with fresh or smoked
mozzarella and tomato slices.
Wrap Parma Ham slices around
bread sticks, lightly cooked
asparagus spears or grilled
prawns and chicken.
Dice or chop thick sliced Parma
Ham to flavour pastas, rice or
risotto, or vegetables such as
asparagus or peas.

The
Parma
Region
By law, Prosciutto di Parma can
only be made in the hills around
Parma. The unique conditions of
the Parma region have made it
possible to produce the highest
quality prosciuttos across the
globe. All Parma Ham production
must take place within a set
production area around Parma in
Northern Italy.
Any hams not produced within
this set area cannot be branded as
‘Prosciutto di Parma’.
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Prosciutto di Parma
Mini Tartlets
WITH ROASTED RED ONIONS, BASIL & GOATS CHEESE

Prep 15 mins

1. Pre-heat oven to 180C.

Cooking time 20 mins

2. In a frying pan add a little olive oil and
sauté red onions till golden. Season
and set aside.

Serves 4-6
1 red onion, cut 1cm diced
extra virgin olive oil
3 eggs
100mL cream
25mL milk
30g Parmigiano Reggiano,
grated
3 puff pastry sheets
100g goats cheese
10 basil leaves
80g Prosciutto di Parma,
thinly sliced

3. In a bowl, whisk eggs with cream and
milk, then add the Parmigiano Reggiano
and season.
4. Use a round cutter (4-6cm diameter) to
cut the puff pastry and brush inside the
tartlets moulds with butter.
5. Place a small even amount of red
onions, goats cheese and basil in each
tartlet, then cover with egg mix.
6. Cook tartlets in oven for 20 mins.
 erve hot or at room temperature with
7. S
fresh Prosciutto di Parma.

20g unsalted butter,
melted
salt & pepper
Prosciutto di Parma
(to serve)
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Honey Roasted Figs
Bruschetta
WITH BUFFALO MOZZARELLA, WALNUTS & PROSCIUTTO DI PARMA

Prep 10 mins

1. Pre-heat oven at 200C.

Cooking time 15 mins

2. Place figs skin facing down onto a
roasting tray, sprinkle with honey
and a drizzle with olive oil and cook for
6-8 mins. When ready, remove from the
tray and place onto a plate.

Serves 4
8 fresh figs, halved
2 tbsp honey
2 tbsp extra virgin olive oil
(for figs)
25g mixed leaves
2 tbsp extra virgin olive oil
(for salad)
1 tsp of balsamic vinegar
10g walnuts, toasted

3. In a bowl mix the salad leaves with oil,
vinegar and walnuts and season to taste.
4. Place two slices of grilled ciabatta onto
a plate, add a little salad on the bread,
then figs, mozzarella and finally adding
the prosciutto.
5. Add a sprinkle of olive oil and cracked
pepper.

8 ciabatta bread slices,
1cm thickness, toasted
1 buffalo mozzarella
(100g-120g), 1cm diced
4 Prosciutto di Parma slices
salt & pepper
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Fresh Ricotta Tortelli
WITH CARAMELISED RADICCHIO, CRISPY PROSCIUTTO DI PARMA
& FONTINA CHEESE FONDUTA.

Prep 45 mins

PASTA DOUGH

Cooking time 1 hr

250g 00 flour

Serves 4

2 whole eggs, free range

20g unsalted butter
(for radicchio)

1 egg yolk
1 tbsp olive oil

2 tbsp extra virgin olive oil

5g salt

1 small radicchio,
thinly sliced

1 egg (to be used as egg wash)

2 tbsp raw sugar
2 tbsp brandy
250g fresh ricotta,
full cream
100g Prosciutto di
Parma, thinly sliced
20g unsalted butter
(for cheese Fonduta)
20g plain flour
300mL milk, full cream
100g Fontina or Taleggio
cheese, 1cm diced

1. S
 ift the flour and place onto a working
bench. Using your hand, make a large
well in the middle.
2. In a bowl crack the eggs, add salt and
oil and gently mix.

5. A
 dd olive oil and butter in a
large frying pan. When hot add
radicchio and cook for 3-4 mins.
Add sugar and brandy and cook
for a further 3 mins. Set aside
to cool.
6. In a large bowl mix ricotta
with radicchio and half of the
prosciutto.
7. In non-stick frying pan add
the remaining prosciutto and
cook on a medium heat stirring
continuously till the prosciutto
becomes crispy, about 5-8 mins.
Remove from pan and place onto
a paper towel.
8. For the Fonduta, add butter in a
small pot. Once melted, add flour
and cook for 2 mins. Then add
milk a little at a time and whisk
until it comes to a boil.
Add seasoning and simmer for
5 mins. Pass through a sieve if
there are any lumps. Then add the
Fontina cheese and keep stirring
until melted.

9. R
 oll the dough through the pasta
machine until the last narrow
setting. Cut the pasta sheets into
long 30cm rectangles. Fold the
sheet in half and gently press with
your hand to make a visible mark.
Unfold the pasta sheet.
Place 1 tbsp of ricotta mix and lay
the next one about 6-8cm away
from the previous one.
10. B
 rush with egg wash around
the filling, and gently fold it on
top of the other half. Seal to
avoid any air bubbles. With a
large round 8-10cm cutter, cut
into the pasta sheet.
11. B
 ring plenty of salted water to
the boil. Drop the tortelli in the
water and cook for 3-4 mins.
12. D
 rain the tortelli, toss with the
cheese fonduta for up to 1 min.
Serve with crispy prosciutto and
a drizzle of extra virgin olive oil.

3. P
 lace the eggs in the well and with your
fingertips start combining the eggs with
the flour a little at a time. Keep mixing
till a dough is created.
4. K
 nead the dough for minimum
5-10 mins till firm and smooth.
Rest the dough for a minimum of
2 hrs before using it.

salt & pepper
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Risotto
‘Alla Parmigiana’
WITH ASPARAGUS, AGED BALSAMIC REDUCTION
& PROSCIUTTO DI PARMA

Prep 15 mins
Cooking time 16-18 mins
Serves 4
⁄4 onion, finely chopped

1

100g butter, unsalted
20mL extra virgin olive oil
300g risotto rice
(arborio/carnaroli)
⁄2 cup white wine, dry

1

1.2L chicken stock, boiling

1. In a heavy bottomed saucepan gently
cook the onion in 25g of butter and
olive oil until golden.
2. A
 dd the rice and cook for a few mins.
Add the wine and simmer until the wine
evaporates. Then add a ladle of boiling
stock and simmer.
3. As the stock is absorbed, add another
ladle of stock. Continue until the risotto
is cooked “al dente” (approx 16-18 mins).
4 mins before risotto is ready add
asparagus, bottoms first then after
2 mins add tips and the prosciutto.

1 bunch asparagus,
sliced, tips kept separate

 emove from the heat, add butter and
4. R
Parmigiano Reggiano cheese and stir
80g Prosciutto di Parma, sliced
continuously for 2 mins.
100g grated Parmigiano
Reggiano
salt and pepper
125mL balsamic vinegar,
reduced to a glaze
(aged if possible)

5. S
 erve with a drizzle of balsamic
reduction.
6. P
 lace strips of Prosciutto di Parma to
top of each dish to serve.

Prosciutto di Parma
(to serve)
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Prosciutto di Parma
Wrapped Chicken Breast
STUFFED WITH RICOTTA CHEESE, SUN-DRIED TOMATOES,
PORCINI MUSHROOMS & OLIVES WITH BASIL PESTO

Prep 30 mins

1. Pre-heat oven to 180C force fan.

Cooking time 15 mins

2. M
 ix olives, ricotta, sun dried tomatoes,
porcini mushrooms, egg and Parmigiano
Reggiano, then add salt and pepper, stir
well to combine.

Serves 4
50g black olives,
pitted and chopped
100g fresh ricotta cheese,
full cream
6 sun dried tomatoes,
thinly sliced
10g porcini mushrooms,
soaked in water, drained &
chopped
1 whole egg, free range
50g grated Parmigiano
Reggiano
4 chicken breast, skin on
8 slices Prosciutto di Parma
⁄4 cup extra virgin olive oil

1

 rim chicken breast and remove
3. T
excess fat if needed. Make a small
incision with a knife underneath the
tenderloin to create a pocket to stuff
the ricotta filling. Then wrap each breast
with 2 prosciutto slices.
4. A
 dd a little olive oil and butter in a
frying pan. When hot add the chicken to
the pan and sear for up to 2-3 mins until
golden. Turn the chicken, then place the
pan in the oven and cook for further 15
mins. When ready allow the chicken to
rest for up to 3-4 mins before serving.
5. C
 arve the chicken breast in half with a
sharp knife and dress with basil pesto.

20g unsalted butter
100g basil pesto
salt & pepper
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5. H
 eat up char-grill.
Soak the skewers in water.

Prawns, Artichokes &
Prosciutto di Parma
SKEWERS WITH GRILLED POLENTA & GREMOLATA SAUCE

Prep 15 mins

POLENTA

Cooking time 20 mins

750mL water

Serves 4

1 tbsp salt

8 slices of cold polenta
(around 8cm length,
2cm thick)
1 lemon, zest & juiced
⁄3 bunch of flat parsley,
finely chopped
1

⁄3 cup of extra virgin olive oil

1

1 garlic clove, finely chopped
4 large artichokes,
hard leaves removed
8 slices of
Prosciutto di Parma
8 green prawns, peeled &
de-veined, keeping the tail
4 wooden skewers,
minimum 10cm long
salt & pepper
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6. T
 o make the gremolata sauce; in
a small bowl add the lemon zest,
parsley, olive oil and garlic with a
pinch of salt and pepper, stir well.
7. C
 ut the artichokes in half, remove
the choke and cut each half into
3 wedges.
8. P
 lace the artichokes in a large
bowl, add cold water and lemon
juice, to prevent turning black.

9. S
 tarting with artichokes, build
the skewer up with 3 artichokes
pieces, 2 prawns, 1 slice of
prosciutto alternating.
10. D
 rizzle a little oil on the skewers
and add salt and pepper and cook
on the char-grill for 3-4 mins on
each side.
11. T
 o serve, char-grill the polenta,
place skewer on top and drizzle
with some gremolata.

180g polenta flour
20g unsalted butter
60g grated Parmigiano Reggiano
1 tbsp extra virgin olive oil
(for grilling)
1. B
 ring water to the boil in a large pot,
then add salt and oil.
2. Once boiling add the polenta a little
at a time, whisking constantly.
3. Cook on gentle heat for 3 mins.
4. Remove from the heat and add the
butter and Parmigiano Reggiano, allow
it to melt then mix well. Pour polenta
onto a chopping board and level to
approx 2cm thickness. Leave to cool
until well set.
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Chef: Luca Ciano
Photographer : Michael Bradfield
Food Stylist: Lucy Weight
Design: 30thirty Pty. Ltd.

Luca developed the six delicious
recipes in this booklet, in
partnership with the Consorzio del
Prosciutto di Parma.
Born in Milan, he developed a firm
knowledge and understanding of
Prosciutto di Parma – it’s history
and tradition as well as a passion
for the product!
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Luca has worked in a number of
different restaurants across the
globe (including the famous 2
Michelin-starred restaurant ”Il
Luogo di Aimo e Nadia” in Milan)
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For more information visit www.prosciuttodiparma.com.au
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