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Cooking in a sensitive world ~ gluten-free, eag-free, dairy-free and vegan recipes





Roasted & Wrapped Asparagus
12-15 asparagus spears

1 tablespoon olive oil

salt and pepper

½ cup Tofutti Better Than Cream Cheese

1 tablespoon dried basil

½ teaspoon lemon zest

1 teaspoon olive oil

½ teaspoon white balsamic vinegar

about 8 sun-dried tomatoes, diced

salt and pepper

½ pound prosciutto

Preheat the oven to 400( F. Line a cookie sheet with parchment.

Bring the “cream cheese” to room temperature. Mix in the basil, lemon zest, olive oil, vinegar, salt and a generous helping of pepper until thoroughly incorporated. Stir in the diced sun-dried tomatoes. Return the mixture to the refrigerator.

Rinse and trim the asparagus. Place the spears one layer thick on the cookie sheet. Drizzle with a tablespoon of olive oil. Sprinkle with salt and freshly ground pepper. Roast in the oven for 15 minutes until tender. Remove and cool – about 15-30 minutes.

Now you’ll start to assemble the prosciutto, cheese and asparagus. Take one piece of prosciutto at a time. Trim the top and bottom and any fat from the meat. If the prosciutto piece is large you may be able to get two pieces out of it – each piece need only be about 3 or 4 inches in length.

Take a teaspoon or two of the “cheese” mixture and spread it about an inch in and along the short end of the prosciutto. Place the asparagus on the cheese and begin wrapping the short end of the prosciutto over the asparagus continuing to the end of the prosciutto. Continue with the remaining asparagus spears.

Put on a serving plate and return to the refrigerator until ready to serve. These can be made any time during the day they are to be served.
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