Deep-fried Asparagus

Ingredients:	1 bunch of fresh asparagus (cut off the bottom)
		Smoked salmon or prosciutto (as many as asparagus)
		1 cup flour
		1 cup bread crumbs (panko)
		Olive oil
		1 egg – beaten

Prep:
1. Blanch asparagus in salted boiling water for 2 min.
2. Immediately remove from the boiling water into ice-cold water to stop cooking
3. Dry asparagus with kitchen or paper towel
4. Wrap either smoked salmon or prosciutto around each asparagus
5. Coat with dry flour, pat off excess flour
6. Dip into beaten egg
7. Dredge in panko
8. Deep fry or pan fry in olive oil till golden brown
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