
Salad of green asparagus, 

San Daniele ham and strawberries

• 100 g San Daniele ham

• 500 g boiled asparagus

• 100 g strawberries

• 200 g egg mimosa

• salad mixextra

• virgin olive oil from the Karst

• traditional Friulian vinegar

• salt and pepper

Cut the asparagus into 2/3 cm lozenges. Cut the San Daniele

ham into julienne strips, not too thin. Cut the strawberries into

cubes.Assemble the appetizer alternating the salads, asparagus,

egg mimosa and strawberries. On top of the plate, conclude by

forming a nest with the San Daniele ham and season everything

with oil, vinegar, salt and pepper. Accompany the dish with

well-toasted homemade bread croutons.
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