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Baby Artichoke and Prosciutto Salad with Leek Vinaigrette
Simple to make, yet complexly seasoned, here’s a prosciutto salad with a lot of exciting flavors at 
play. With Prosciutto setting the canvas for the entire plate, there’s still so much more to savor. 
You’ll taste a tad of sweetness from leeks and honey, along with a nice acidity from balsamic 
vinegar and lemon. Sun-dried tomatoes and Grana Padano cheese serve as an added treat, 
infusing the artichoke and arugula with fantastic zest. Cheers to a prosciutto salad that nails a 
natural balance of sweet and tart. We love topping it off with a little extra vinaigrette!

INGREDIENTS

 6 baby artichokes, trimmed and halved
 1 tablespoon lemon juice
 7 tablespoons olive oil
 ¼ teaspoon salt
 ¼ teaspoon pepper
 1 tablespoon butter
 1 small leek, white part only, thinly sliced
 2 tablespoons white balsamic vinegar
 2 teaspoons honey
 1 ½ teaspoons whole grain mustard
 2 cups baby arugula
 1 cup bite-size pieces frisee lettuce
 6 slices  of Prosciutto 
 1 oil-packed sun dried tomato, sliced
 1/4 cup shaved Grana Padano

INSTRUCTIONS
In a large pot of boiling water, cook artichokes until tender.  Drain and let cool.  In a medium bowl 
combine artichokes, lemon juice, 1 tablespoon of the olive oil, 1/8 teaspoon each salt and pepper; 
set aside.
in a medium over medium low heat, melt butter. Add leek, stirring frequently, until golden brown.  
Remove from heat.   In a blender add leeks, vinegar, honey, mustard and remaining 1/8 teaspoon 
each salt and pepper.  Puree the mixture, scraping down with a spatula occasionally. Add 
remaining 6 tablespoons olive oil to blender.  Puree until smooth.
In a large bowl toss arugula, frisee, and 1 tablespoon of the vinaigrette. Place greens in the center 
of a serving plate.  Add the  Prosciutto , sun dried tomatoes, shaved Grana Padano and artichokes 
around the greens.  Drizzle with a tablespoon of the remaining vinaigrette.
Number of servings (yield): Makes 4 to 6 servings



Grilled Cheese and Prosciutto Panini
Who says a grilled cheese is just for kids? This Grilled Cheese and Prosciutto Panini offer a  bit of 
elegance for a simple sandwich recipe, garnished with a light side salad. Have this prosciutto 
panini as a lunch-time favorite or cut it into smaller pieces for an appetizer. The savory Prosciutto 
and melted Parmesan cheese is perfectly balanced by a slightly bitter but smooth pilsner or even a 
light Belgian wheat beer.

INGREDIENTS

 1 cup extra virgin olive oil
 4 sprigs fresh rosemary (each 4 inches long)
 4 foccacia or ciabatta bread (each 4-inch squares)
 6 ounces thinly sliced provolone cheese
 10 ounces thinly sliced Prosciutto 
 2 cups loosely packed frisee
 1 cup (6 ounces) mediterranean olives
 1/2 cup cherry or grape tomatoes, halved
 1/2 cup Parmigiano-Reggiano shavings

INSTRUCTIONS

1. In a small saucepan, heat oil.   Remove from heat; add rosemary and set aside until mixture 
reaches room temperature.

2. Cut a 3/8-inch slice from the top and bottom of each foccacia square; brush all sides with 
rosemary oil.  Use remaining olive oil and the middle slices of the foccacia for another use.

3. On the bottom slice of each foccacia, alternately layer provolone, Prosciutto (using 8 ounces for 
the panini) and provolone, dividing equally, cover with top foccacia slices.

4. Grill foccacia until browned on both sides and cheese has melted slightly, 3 to 4 minutes per 
side.

5. To serve:  Cut each panini in half diagonally.  Place in the center of a plate.  Garnish with frisee, 
olives, tomatoes, Parmigiano-Reggiano shavings and remaining 2 ounces of Prosciutto.

Number of servings (yield): 4 servings



Melon and Prosciutto Skewers
If you need a simple and delicious idea for a warm weather appetizer, these Melon and Prosciutto 
Skewers are for you. The melon complements the savory flavor from the prosciutto perfectly for a 
refreshing summertime bite. Mix and match with your favorite melons to make a quick snack for an 
outdoor barbeque or to entertain the kids. They’re great to serve on their own, on a charcuterie 
platter or even to pack for a picnic on-the-go. Pair these melon and prosciutto skewers with a light 
rosè Prosecco to complete your summertime experience.   

INGREDIENTS

 1 cantaloupe or honeydew melon, cut into cubes or melon balls
 12 slices Prosciutto 

INSTRUCTIONS
Cut each Prosciutto slice in half, crosswise.  On a small skewer or toothpick, stack the melon and 
prosciutto, alternating between the two until you have 2 – 3 pieces of each on the skewer.  Repeat 
with remaining ingredients.
Number of servings (yield): 24
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Truffled Grissini
Prosciutto grissini is a simple yet elegant way to incorporate a prosciutto appetizer into your next 
dinner party. The creamy prosciutto-wrapped breadsticks will turn a dull cheese plate into an 
extraordinary surprise for all of your guests – they’ll surely be asking for the recipe. Try a smooth 
Sauternes Bordeaux wine with this prosciutto appetizer to balance sweetness and saltiness or try a 
heavier stout beer to compliment the truffle butter and prosciutto.

INGREDIENTS

 3 tablespoons unsalted butter, softened
 1 tablespoon white truffle oil
 Salt and pepper, to taste
 1/3 cup grated Parmigiano Reggiano
 6 grissini (long, thin breadsticks)
 6 thin slices Prosciutto 

INSTRUCTIONS
Combine butter and truffle oil in a small bowl. Season to taste with salt and pepper.
Spread cheese on a plate. With a butter knife, spread each grissini with the butter mixture ¾ of the 
way up. Roll each stick in the cheese to coat.
Wrap each with a slice of prosciutto. Serve immediately.
Number of servings (yield): 6
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Seared Scallops and Prosciutto, Scallop Crudo and Prosciutto Crisps
Pay homage to land and sea with this prosciutto wrapped scallops recipe. Taste buds excite with 
flavors of plump and juicy scallops tossed with the mellow nuance of Prosciutto, which offers 
superior flavor and more sophistication than using just bacon. Scallops and prosciutto are a sure-
fire pair because they both have a faintly sweet aroma and palatable texture. With just a few simple 
ingredients, this prosciutto wrapped scallops dish adds considerable elegance as a starter to any 
meal. To cleanse the palate and prepare the taste buds for another bite, pair with a wine that offers 
refreshing acidity like a Gavi or Soave.

INGREDIENTS

 3 large sea scallops
 1 tablespoon olive oil
 1 ounce thinly sliced Prosciutto (about 2 slices)
 Microgreens

INSTRUCTIONS
With a paper towel, pat scallops dry. Thinly slice crosswise 2 of the scallops, creating 2-3 slices per 
scallop.  Arrange slices on serving plate. Heat a skillet over medium-high heat; add oil and heat 
until hot. Pat remaining scallop dry once more; sear until browned and crisp, 2 to 4 minutes. Turn 
scallop; sear until well browned and almost firm to the touch, 2 to 4 minutes. Transfer scallop to 
center of the serving plate. Place one slice of the prosciutto in the hot skillet, cook, turning once, 
until crispy; remove to paper towel to cool. Drape remaining slice of prosciutto around seared 
scallop; crumble crispy prosciutto over scallops. Garnish with microgreens.
Number of servings (yield): 1 serving
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Prosciutto Marinated Cucumber Bundles
Fun, easy, tempting and good-looking! Those are qualities we should expect, especially when it 
comes to appetizers with prosciutto. This snack offers all of those and more. The fun and 
refreshing flavor combo of cucumbers, Prosciutto and gin create perfection for pass around hor 
d’oeuvres. This is a feel-good handful you’ll be happy to pack for a picnic or bring to the neighbor’s 
barbecue. For a child-friendly lunch box snack, try substituting the gin for ginger beer. Prepare 
yourself for a bundle of flavor in these appetizers with prosciutto!

INGREDIENTS

 3-1/2 ounces sliced Prosciutto
 1 cucumber
 Cervia salt
 gin
 extra virgin olive oil

INSTRUCTIONS
Wash the cucumber and cut it into strips. Put the strips in a container, cover with cold water and 
salt and place in the refrigerator for 24 hours.
Drain the vegetable and immerse in gin for 2 hours.
Drain again, pat dry with a clean tea cloth and wrap small bunches of strips in slices of Prosciutto.
Serve the roulades on a plate that has been lightly greased with extra virgin olive oil.
Number of servings (yield): 4


