CHEF MICHAEL FEKER
SCHOOL OF CULINARY MAGIC

414-443-1414

www.michaelfeker.com

From the Kitchen of Chef Michael Feker

IL MITO is located at 6913 W North Ave, Wauwatosa

CHEF FEKER’S PROSCIUTTO WRAPPED PEACHES (OR NECTARINES)

Prep Time: 15 minutes
Serves: 4

Ingredients

* 2 large nectarines or peaches cut into 8 wedges each (or 4 small nectarines/peaches cut into 4
wedges)

* 1 tablespoon of Wisconsin maple syrup

* 8slice of prosciutto cut in half-length wise

* Crumbled Blue Cheese for garnish

Directions

1. Toss your cut fruits with the maple syrup

2. Wrap each piece with a slice of prosciutto and grill on a grill pan, or broil in your oven at the lowest
shelf for about 3 minutes per side. Sprinkle with some blue cheese and serve

Chef Feker’s Tip: try to choose the firm fruits.
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