Cucina
Salmon

Asparagus
Rolls

: Preparation

Ingredients
o o * Preheat oven to 400 degrees

4 (4-ounce) skinless and line a baking sheet with

Salmon Fillets parchment paper.
1 cup Ricotta Cheese * In a small bowl, combine ricotta
2 tablespoons Olive Oil (divided) cheese, one tablespoon of

Zest & juice of 2 Lemons (divided) olive oil, juice and zest of one

lemon, chopped basil, and salt

2 tablespoons Basil (chopped) _
& pepper to taste. Set aside.

Salt (to taste)
Black Pepper (to taste)
12 Asparagus Spears (trimmed)

¢ Brush salmon fillets with olive
oil. Season with salt. Place
some ricotta mixture on each
Pesto Olive Oil of the fillets and top with
Servings: 4 asparagus spears. Roll salmon
and secure with toothpicks.
Brush with remaining olive oil
and top with salt.

* Bake for 12 to 15 minutes until
salmon is tender and golden.
Remove from oven and top with
remaining lemon juice and zest.

e Brush with pesto olive oil and

-l | AR - serve immediately.

FERRARQ b have al s gk ingrestont for Tt recipe

FOODS Falbw U5 e fd s rovirs

ferrarooods ca  [ig ferrarofoods  (©) myferrarofoods




