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CChhoooossiinngg AAssppaarraagguuss::

Choose asparagus that are uniform in size for even cooking.
The tips of the asparagus should be tight with buds that are
not opening. The bottoms of the stems where the asparagus
was cut at the farm should not be dried and shriveled.
Whether you choose thin or thick asparagus is your personal
preference. Thin asparagus has a greener grassier flavor and
some say more snap; while thicker asparagus has a more but-
tery flavor but woodier stems that need to be trimmed,
adding to waste. However the woody stems can be used for
soup or purees, which freeze wonderfully.

PPrreeppppiinngg AAssppaarraagguuss::

Rinse the asparagus under cold running water. Gently snap
one asparagus stalk between your two hands to determine the
breaking point between the crisp middle and the tougher bot-
toms. Where the stalk snaps is the length at which this group
of asparagus should be cut. (Always taste the difference between
the more fibrous ends and the remainder of the crispier stalk.)
If you are using thicker asparagus use a pairing knife to shave
or peel the bottom inch of the outer woody layer. This will give
an even consistency to the whole stalk of asparagus.

TTiippss ffoorr BBllaanncchhiinngg oorr SStteeaammiinngg AAssppaarraagguuss::

The premise behind blanching or steaming asparagus is to
cook the asparagus as quickly as possible to the point of “just
tender”. When the asparagus is “just tender”, the stalks will
have a crispy or snappy center and a bright green appearance.
If asparagus are over-cooked they tend to become soft, stringy
and duller in color. They will also lose their vitamins in a
longer cooking process.
Shocking is a method in which blanched or steamed aspara-
gus are quickly chilled in an ice bath. The steaming hot as-
paragus are plunged into a bowl of water and ice (shocked)
which stops the cooking process so the asparagus can be en-
joyed at room temperature. 
The secret to blanching/steaming and shocking asparagus is to
work in small batches. Any home cook can easily blanch one
bunch at a time. If you do more than one bunch be aware of
how much the water needs to heat back up to boiling once the
asparagus is in the water and how much ice you will need to
chill it during the shocking phase. The smaller batches give you
more control so you will have crisp vitamin packed asparagus. 
The other secret is to remove the asparagus from the ice bath
as soon as it is chilled, usually 1-2 minutes. Drain the asparagus
in a colander and dry them in one layer on dishtowels. If as-
paragus sit in the ice bath too long they will become soggy.

RROOAASSTTEEDD AASSPPAARRAAGGUUSS WWIITTHH BBRROOWWNNEEDD BBUUTTTTEERR

Serves 5-6 as a side dish

This is a very simple preparation, and browning the butter
adds a nutty-sweetness.

1 bunch of asparagus, trimmed whole
1 Tbsp olive oil
3 – 4 Tbsp good quality butter 
Sea salt or kosher salt to taste

Pre-heat the oven to 450 degrees. 

Toss the asparagus in a bowl with the olive oil and lay the as-
paragus on a sheet pan in one layer. Depending on its thick-
ness roast the asparagus for 6 – 10 minutes. The asparagus is
done when its surface begins to slightly pucker and there is
some browning on the bottom. They will turn bright green
in color.

While the asparagus are in the oven, heat a small saucepan on
medium-low and add the butter. Once the butter is melted,
reduce the heat to low and continue to cook. The butter will
foam on the surface and when the foaming dissipates, the fat
particles on the bottom of the pan will begin to turn brown.
Once the particles are lightly browned remove the butter
from the heat. 

Transfer the roasted asparagus to a serving platter and drizzle
with the browned butter. Sprinkle with the sea salt or kosher
salt to taste.
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