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Prosciutto Wrapped Mozzarella Balls

Preparation time: 30 min
Difficulty: Easy




Ingredients For this recipe we used:

e Baguette: 1 sliced Marinara Sauce 1 box
e Butter, softened: 1/4

e Cloves garlic: 2 minced / grated

e Mozzarella balls (bocconcini): 1 pound
e Olive oil: 1 tablespoon

e Parmigiano reggiano (parmesan cheese): 1/4 cup -
grated (optional) poml
® Prosciutto: 6 ounces, cut in half MARINARA
SAUCE
Preparation

These prosciutto wrapped mozzarella balls are a quick and easy treat that can be enjoyed as an appetizer or
as a light meal. Fresh mozzarella balls (aka bocconcini) are wrapped in prosciutto and lightly fried until crispy,
placed in some Pomi Marinara Sauce and baked until the mozzarella has melted! The result is crispy and salty
prosciutto filled with melted mozzarella, that just bursts in your mouth, all pulled together with a tasty, ready-
made marinara sauce! | like to serve the prosciutto wrapped mozzarella balls with garlic crostini to scoop up
every last drop from the plate!

1. Spread the mixture of the butter and garlic over the baguette slices and toast until lightly golden brown.

2. Meanwhile, wrap the mozzarella in prosciutto.

3. Heat the oil in a pan over medium-high heat, add the prosciutto wrapped mozzarella and cook until lightly
golden brown, about a minute per side, and set aside.

4. Add Pomi Marinara Sauce and parmesan to the pan and heat until the cheese has melted in.

5. Add the prosciutto wrapped mozzarella and transfer to a preheated 425F oven to bake until the sauce is
bubbling and the mozzarella has melted, about 5-10 minutes, before removing from the oven, sprinkling on the
basil and enjoying with the garlic crostini.

Note: Use large mozzarella balls, cut into 1-inch cubes instead of the bocconcini.
Option: Skip browning the prosciutto.

Recipe by Kevin Lynch of closetcooking.com


https://www.pomi.us.com/en-us/products/special-products/marinara-sauce-usa/26-6/
http://www.closetcooking.com/

