
CRISPY PROSCIUTTO & ASPARAGUS 
RISONI SALAD 

15 min Ingredients:
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500g Risoni Pasta 

20 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Chilli Flakes  

4 Garlic Cloves  

100g Prosciutto 

1 Brown Onion  

2 Bunches Asparagus 
1 Kale Bunch 
1 Lemon 

Salt and Pepper  

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookIng!

1 Bring a large pot of salted water to the boil.

Finely slice the onion and chop the garlic.  

2 In a large frying pan, add olive oil over a 
medium heat and cook prosciutto slice for ½ 
a minute, then turn and cook for another 20 
seconds until crispy. Repeat this process with 
the remaining prosciutto slices. 

Using the same hot frying pan, sauté the 
onion and garlic for 5 minutes and set aside.  

3

4
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Cook the risoni as per packet instructions. 
Slice the asparagus in diagonal 2cm pieces, 
set aside and cook together with the pasta for 
the last 2 minutes.

Once cooked, drain well, refresh under cold 
running water for ½ a minute and drain again.  

Wash the kale and remove leaves from the 
hard stems. 

Using the same pasta pot on a high heat, 
drizzle olive oil and sauté the kale for 1 
minute until soft and vibrant. Place kale on a 
chopping board and finely chop.  

Place the risoni back into the pot, add the 
chopped kale, add the sautéed onions, and 
break the prosciutto into small pieces. 

Season with salt and pepper, squeeze the juice 
of half a lemon and sprinkle some chilli flakes 
if you wish. 

Toss well and serve warm or room 
temperature. 

about your leftover Ingredients...

There won’t be any leftovers this time! 


