
ASPARAGUS AND PROSCIUTTO
SERVES 8–10		

Clean and trim asparagus. Wrap each stalk with one layer of prosciutto, 
leaving the top and bottom of stalk uncovered. 

Grill until prosciutto is browned and a bit crisp. Serve at room 
temperature. 

DEEDEE’S NOTES:

• Recipe may be prepped earlier in the day and grilled prior to
guests arriving.

• I recommend medium-thick asparagus.

• You may want to also grill some of the asparagus without
prosciutto.

2 bunches asparagus

1 lb prosciutto, thinly sliced 

INGREDIENTS

One of the best cooks I know, Eric Eubank, served this one night, 

and we made it the very next night. It is easy and irresistible! 




