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FOR DELLCI@US ITALIAN- 5 '_ i of d;shes including the sweet and unp aralleled rosy-colered ham with
INSPIRED APPETIZERS look to , savory tidblté below. Here, we wrap’ an incredibly tender, silky texture
hlgh quallty, authentlcally-crafted "_',.fresh fruits and cheeses ir the sweet,  that’s in a different league than its
~Prosciutto di Parma. Ongmatlng % Rtz buttery-ﬂavorea ham, resulting in 4 : conipetition. When you shop, reach

' only from Italy’s Emﬂla-Romagna s ‘knockout starters with remarkable /'
: / | region, Proscmtto di Parma. pr0v1des ﬂavor The centuries-old art of d' ;
a ﬂavorful addltlon toa w1de range

. DIPARMA-
'BRIE-FIG BITES

_ The sweet fig jam pairs '
beautifully with the
creamy cheese and rlch

~ cured meat.

Makes 24 bites 2

9 oz. double cream brie,
cut into 24-%-inch thick,
1-inch wide, 2-inch long
rectangles

; fig spread
12 slices (aib_ogt 4% 0z.)

Prosciutto di Parma, sliced -
in half lengthwise :

Position the brie p'igces on
a work surface. Spread a
scant tsp. of the fig spread
evenly over the cheese,
leaving a slight boarder
around the edges.

Fold each piece of
the prosciutto in half
< * lengthwise to create a long
g strip, then loosely wrap- -
around each cheese slices.

T PROSCIUTTQ’?_:"_-"f'"

'6 0z. (about ¥ cup) Damatia

for.this 100% natural, preservative-
free ham, the ham that Italians reach
for.. Prosc1utto di Parma

curmg and agmg pork produces an

DA ES STUFFED WITH BLUE
CHEESE & PROSCIUTTO DI PARMA

mp, ultra-sweet dates make a perfect package for tangy blue cheese. They’re then wrapped
USCIOUS Proscuutto di Parma. Makes 24 pieces

2'4 m,edjool dates, pitted. 12 slices of Prosciutto di Parma Fold on'e"piecé of the

(about 4-1/2 oz.) cut in half ‘Prosciutto di Parma in half
woz. anl:li Dilie SHESHE Ut lengthwise " lengthwise to create a long
into 24-pieces, 1/4-inch thick, strip, then wWrap snuggly
Seftinch wideelal (S S Press a piece of the cheese around the cénter of oties of - tffé"‘k
long . into each date and gently pinch  gates. Repeat with the rest of
the date closed to enclose the the Prosciutto and dates.
cheese.
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) There are 150 producers of Prosciutto di Parma, and each reflects
centuries of care and craftsmanship. The product’s artisanal
curing process requires only specially bred pork, sea salt and

_ the dry, aromatic air surrounding Parma, Italy. Free of nitrates

' and any other preservatives, Prosciutto di Parma is an obvious
chonce for quality and authenticity.

A savory and 100% natural addition to any meal. Find delicious
recipes at www.parmacrown.com




