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P I \ his quick and easy pasta dish is a testament to the belief that when it comes to
showing off produce in its prime, simplicity is best.

Tagliatelle with asparagus and parma ham recipe
Timings
Prep time: 5 minutes

Cooking time: 20 minutes

Serves

Three to four as a starter

Ingredients

1 bunch of asparagus, woody ends removed
400g dried egg tagliatelle

2 tbsp olive oil

25g butter

1 garlic clove, finely chopped

200ml double cream

Handful of chopped parsley

Grated parmesan, to serve

8 slices of Parma ham

Method

@ Slice the asparagus spears diagonally into 4-5cm pieces, leaving the tips whole.

@ Bring a large pan of salted water to the boil and blanch the asparagus until just cooked.
Lift out and allow to cool.
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Bring the water to the boil again and add the tagliatelle (topping up the water if
necessary). Cook as per the packet instructions. Drain, reserving a cup of the cooking
water.

Meanwhile, prepare the sauce. In a pan big enough to hold the cooked pasta, add the
olive oil, butter and garlic and sauté for two minutes. Add the asparagus and toss with
the garlic. Add the double cream and reduce by a third.

Add the drained pasta to the cream mix along with a ladleful of the cooking water to
loosen the sauce to your liking. Finish with the chopped parsley.

Serve immediately with the parmesan and Parma ham tossed through the sauce.

Cookbook

Get inspired - explore thousands of delicious recipes from our columnists and favourite chefs.

O © O

l

Quick & Easy recipes Healthy Recipes Baking Recipes Special Diet Recipes Browse by occasion

Browse by meal type Browse by ingredient

Cookbook ?

Get inspired - explore thousands of delicious recipes from our columnists and favourite
chefs.

Quick & Easy recipes Healthy Recipes Baking recipes Special Diet Recipes Browse by occasion

Browse by meal type Browse by ingredient

https://www.telegraph.co.uk/recipes/O/tagliatelle-asparagus-par...=e_DM136635&WT.tsrc=email&etype=Edi_Foo_New_Wed&utmsource=email Page 3 of 6


https://www.telegraph.co.uk/recipes/
https://www.telegraph.co.uk/quick-easy-recipes/?icid=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/healthy-recipes/?icid=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/baking-recipes/?icid=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/special-diet-recipes/?icid=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/browse-by-occasion/?icid=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/browse-by-meal-type/?icid=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/browse-by-ingredient/?icid=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/quick-easy-recipes/?ICID=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/healthy-recipes/?ICID=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/baking-recipes/?ICID=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/special-diet-recipes/?ICID=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/browse-by-occasion/?ICID=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/browse-by-meal-type/?ICID=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/browse-by-ingredient/?ICID=editorial_cookbook_inarticlelink_generic_bottom-of-article
https://www.telegraph.co.uk/recipes/?ICID=lifestyle_cookbook_logolink_endofarticle

Tagliatelle with asparagus and parma ham recipe 22/04/2023, 09:46

News Headlines
News stories personally picked just for you

Related Topics
Dinner recipes, Italian recipes, Asparagus recipes, Pasta recipes, Quick recipes, Ham recipes

The Telegraph values your comments but Kindly requests all posts are on topic, constructive and
respectful. Please review our commenting policy.
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Sweet potato and feta muffins recipe
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