
ROMAIN LETTUCE SALAD 
with gorgonzola and grapes

Sign up to our Foodclub on medifoods.co.nz for more recipes and special offers!  

1. Chop the Romain lettuce in to large strips. 

2. Cut the grapes in halves and discard the seeds. 

3. Cut the Gorgonzola in to small cubes. 

4. Prepare the sauce by emulsifying the oil and the vinegar with salt  

and pepper and set aside.

5. In a non stick pan, gently fry the prosciutto slices until crispy.  

Dry with a paper towl to remove the excess fat released.

6. Place the lettuce in a large serving plate and top it with gorgonzola, 

grapes and prosciutto pieces. 

7. Dress the salad with the dressing and serve with some croutons  

on the side.

Buon Appetito!  

• 	 150g  gorgonzo la  do lce

• 	 100g  p rosc iu t to  d i  Pa r ma  s l i ced 

• 	 3  tab lespoons  o f  ex t ra  v i rg in 

o l i ve  o i l 

• 	 1  t ab lespoon  o f  red  w ine  v inegar

• 	 Sa l t  and  pepper  to  season

• 	 1  bunch  o f  Roma in  le t tuce  

o r  baby  cos

• 	 2  bunches  o f  g rapes  

(  b l ack  and  wh i te )

• 	 1  tab lespoon  o f  rough ly  

chopped I t a l i an  pa r s ley

INGREDIENTS

METHOD

ROMAIN LETTUCE SALAD

SALAD
S e r v e s  4 
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