RecipesCheéasse

Beef Tenderloin “ Rosa Di
Parma’

Yield: 12 min
Total Time: 105 min

Recipe from: https.//www.reci peschoose.com/reci pes/italian-prosci utto-di - parma-and-parmigiano-
reggiano-recipe

| ngredients:

¢ 5 pounds beef fillet trimmed

8 dlices prosciutto

2 cups Parmigiano Reggiano freshly grated
2 tablespoons olive oil

1 tablespoon salt

1 1/2 teaspoons freshly ground black pepper
1 1/2 tablespoons minced garlic

1 tablespoon chopped fresh sage finely

1 tablespoon fresh rosemary finely chopped

Nutrition:

Calories: 570 calories
Carbohydrate: 1 grams
Cholesterol: 145 milligrams
Fat: 41 grams

Protein: 44 grams
SaturatedFat: 16 grams
Sodium: 1090 milligrams

NoOOA~WNE

Thank you for visiting our website. Hope you enjoy Beef Tenderloin “Rosa Di Parma’ above. Y ou can
see more 15 italian prosciutto di parma and parmigiano-reggiano recipe Experience culinary bliss now!
to get more great cooking idess.
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