Jhe Dawntewn Dish

Decadent Delights

Recipe Credit: Pinterest Category: Appetizer/Side

(s paragus, Fancetta & Pull Sastuy Bundles

-

Ingredients:

1 small bunch (about 1/2 Ib) asparagus, woody
ends removed

1/4 cup (parmesan cheese, grated

8 slices (2 0z) pancetta (see Note)

1 sheet puff pastry, thawed if frozen

1 tablespoon olive oil

Salt and pepper

1 large egg + 1 tablespoon water, for egg wash

Directions:

Preheat oven to 425 degrees F.

Line a sheet pan with parchment paper.

Out a lightly floured surface, roll the puff pastry out to a large rectangle about twice its
size. Square off edges and cut into 8 squares or rectangles.

Toss asparagus in olive oil and sprinkle lightly with salt and pepper.

To make the bundles, take a square of puff pastry and brush with egg wash. Place slice
of pancetta on top, followed by 3-4 stalks of asparagus (depending on size) and parme-
san cheese. Wrap pancetta around asparagus, then wrap with the puff pastry. Make sure
the puff pastry overlaps some and press to seal. Brush puff pastry with more egg wash.

Bake until puff pastry is golden and puffed, about 12 minutes. Serve immediately.

Note: Use can substitute bacon or deli ham for the pancetta, if desired.
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