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Asparagus, Basil, Tomato, Proscuitto, Buffalo Mozarella Salad  
with Pomegranite Dressing 

 
 

EQUIPMENT 
 

Large Mixing Bowl, Chef Knife, Small Mixing Bowl, Spoons 
 
 

INGREDIENTS 
 

8 Asparagus Spears, 1 Bunch Basil, 1 Buffalo Mozzarella  
3-4 Slices Parma Prosciutto, 6-8 Small Tomatoes, 50gm Olive Oil,  

30gm Pomegranate Molasses, Sea Salt 
 
 
 

METHOD 
 

Snap the “woody” ends from the asparagus and place on a perforated tray, place in a pre-heated oven steam setting 80 
degrees for 7 mins 

 
In a small bowl pour in olive oil and pomegranate molasses and stir well until the pomegranate begins to “split” through the 

oil 
 

Pick the basil leaves and place them in a large mixing bowl, slice the tomatoes into various shapes and sizes and add to the 
basil 

 
Tear the prosciutto into strips and add to the bowl, also tear the mozzarella into bite size pieces and add also 

 
Dress the salad with half the dressing and set aside 

 
Once cooked remove the asparagus from the oven and add to the other salad ingredients 

 
Season the salad lightly with salt and spoon over the dressing 

toss the salad well and place in to a large serving dish, finish with a final drizzle of dressing 
 
 
 
 

HINTS & TIPS 
 

- This salad takes advantage of all that’s good in spring, weather you use asparagus or any other vegetable fresh and 
seasonal will always give you great results 

 
- Given the colours this salad brings consider it for your Christmas lunch or dinner, once your family has it they will be 

requesting it often 
 

- When making big sharing salads try for different temperature profiles, mix hot and cold or warm and cold it creates 
another layer of interest to your salads and can enhance the entire flavour as well as individual flavour components of 

your dishes 
 


