TRATTORIA AL PEMPIERE

WILD SPINACH FRI'T TATA
WITH SEPTEMBER WHITE ASPARAGUS

A rich yet simple dish that feels like home, where the delicate flavor

of wild spinach enhances the tenderness of September asparagus.

INGREDIENTS
(SERVES 2)

3 whole eggs

8 white asparagus

250 g wild spinach
(Good King Henry)

30 g cream

20 g Parmesan or Grana
cheese

5gsalt

30 g butter

15 g extra virgin olive oil
Y clove garlic

22

PREPARATION

Wash the white asparagus, peel them, remove the tough part of
the stalk, and boil for 12-15 minutes or steam for 25-28 minutes.
Wash the spinach and sauté it in a pan with olive oil and garlic
for a few seconds. Remove the garlic. Chop the spinach slightly
and set aside. Whisk the eggs together with the cream, grated
Parmesan, and salt. In a small non-stick pan, add half of the butter,
heat it well, add half of the prepared spinach, heat it up, and then
add half of the egg mixture. Stir and cook covered with a lid.

It will be ready in about 2 minutes. Repeat for the second frittata.
Serve the hot asparagus and the frittata on a plate.
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WINE PAIRING

Tommasi Le Rosse Pinot C-rigio DOC
Surani Fiano Puglia IGT
Paternoster Vulcanico Basilicata IGT
Tommasi Le Fornaci Lugana DOC

Tommasi Le Fornaci Rosé
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