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DIJON PORK FILET
4 persons

800g pork fi let
1 tblsp. butter
dijon mustard

olive oil
balsamic vinegar
salt and pepper

 chopped parsley
50 g grated parmesan

clean the pork fi let. heat butter in a frying pan and cook 
the pork fi let until lightly browned on the outside yet still 
pink inside. cut into medium slices. prepare the mari-
nade. mix olive oil, balsamic vinegar, salt, pepper, mus-
tard and parsley in a small bowl. layer the pork fi let piec-
es into a greased baking dish. pour the marinade onto 
the pork fi let pieces. top with the grated parmesan. let sit 
for 5 minutes. bake in the oven at 200°C for 10 minutes.
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PROSCHIUTTO WRAPPED
ASPARAGUS

4 persons

1,2 kg white asparagus
8 thin slices proschiutto

 salt and pepper
1 tblsp. butter 
1 tblsp. sugar

wash and peel the asparagus. boil asparagus in a large pot 
with butter and sugar for 18-25 minutes until tender but not 
too soft. take the asparagus out of the pot and dip into an-
other pot with boiling water. this will seal and intensify the 
asparagus aroma. place on a paper towl to dry. wrap 6 as-
paragus stalks in 2 pieces of proschiutto so that the heads 
and ends are still visible. repeat for the remaining 3 portions. 
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POTATO GRATIN
4 persons

500g raw potatoes
butter to grease a baking dish

butter pieces for topping
salt and pepper
nutmeg to taste

75g grated parmesan 
250 ml milk

250 ml cream

wash and peel the potatoes. on a grater, cut potatoes into 
thin slices. mix the potatoes with salt, pepper and nutmeg 
to taste. place the potato slices  into the buttered baking 
dish and top with the parmesan and the butter pieces. 
slowly add the milk and cream. the liquid should cover the 
top surface slightly. bake 60 minutes in the oven at 180 °C. 


