
 

Asparagi Brasati Con Parmigiano Reggiano

INGREDIENTS
450g asparagus 
1 tablespoon olive oil 
Salt 
Freshly ground pepper 
1/4 cup Parmigiano-Reggiano; 
1 teaspoon balsamic vinegar 
1 tablespoon chopped parsley or fresh-snipped
chives (optional) 

Preparation
Braised Asparagus with Parmigiano - Reggiano 

Preheat oven to 200 degrees Celsius. 

Snap off the tough bottoms of the asparagus and discard. Wash spears and pat dry, then place in a
9x13-inch baking dish. 

Pour olive oil over asparagus and roll spears until evenly coated. 

Arrange spears in a single layer and season with salt and freshly ground pepper to taste. 

Cover dish with foil and bake 12 to 15 minutes until asparagus is tender when pierced with the tip
of a knife (dish can be prepared ahead to this point). 

Pass a vegetable peeler across the surface of room-temperature Parmigiano-Reggiano to create
1/4 cup of thin slivers. Scatter the slivers over the asparagus and return the dish to the oven.
Continue baking just until cheese softens, about 2 to 3 minutes. 

Place asparagus onto warm plates and sprinkle with several drops of balsamic vinegar and the
chopped parsley or snipped chives. 

Serve immediately. 

For more Italian recipes visit   www.italyabroad.com
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