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Valley Dish
.

Ingredients:
2 medium zucchini sliced crosswise (round slices)
2 tablespoons butter
6 slices speck (smoked Prosciutto) cut into slivers
4 garlic cloves
1 pound spinach linguine (fresh suggested)
1 1/2 cups heavy cream
2 ounces gorgonzola crumbled
¼ cup Parmigiano Reggiano grated
salt & pepper to taste

Instructions:
Bring a large pot of salted water to boil.
Add zucchini slices to the boiling water and blanche for one minute.
In large sauté pan, melt butter over medium heat.
Add smoked prosciutto slivers and garlic cloves, when the garlic is a golden brown color remove cloves from the pan.
Add zucchini slices to the sauté pan with the prosciutto and butter.
Meanwhile add fresh linguine to the boiling water and cook approx. 4 minutes, and drain.
Add cream and bring to a boil, let cook for 3 minutes to thicken being careful not to let it boil over. Stir in gorgonzola crumbles.
Remove from heat and stir in 2 tablespoons of parmigiano.
Add drained pasta to the sauté pan and gently toss with the sauce and sprinkle remaining with remaining parmigiano. Salt and pepper to taste. Serve immediately, Buon Appetito! Serves 4.
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