PROSCIUTTO-WRAPPED SALMON WITH ROSEMARY BUTTER

YOU WILL NEED:  

¼ CUP BUTTER AT ROOM TEMP 

1-1/2 TSP MINCED FRESH ROSEMARY

SALT AND PEPPER

6 SALMON FILLETS, (ABOUT 6 OUNCES EACH) SKIN REMOVED 

6 PAPER THIN SLICES OF PROSCIUTTO

DIRECTIONS:

PREHEAT OVEN TO 400 DEGREES.  

MAKE THE ROSEMARY BUTTER:  IN A SMALL BOWL, WHISK BUTTER WITH ROSEMARY, SALT AND PEPPER TO TASTE.  SET ASIDE. 

SEASON SALMON WITH SALT AND PEPPER.  GENTLY WRAP ONE SLICE OF PROSCIUTTO AROUND EACH SALMON FILLET.  LINE A BAKING SHEET WITH PARMENT PAPER.  PLACE SALMON ON A PAPER.  BAKE FOR APPROX.  12 MINUTES OR UNTIL SALMON IS JUST COOKED THRU AND FLAKES EASILY WHEN TESTED WITH A KNIFE.  PLACE A DOLLOP OF BUTTER ON EACH FILLET AND SERVE.

IF YOU WANT TO GET FANCY, USING A PASTRY BAG, PIPE THE BUTTER IN A DECORATIVE DOLLOP ONTO WAX PAPER.  CHILL TO HARDEN.

NEXT RECIPE:  BAKED PEARS WITH MARSCAPONE

