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Recipe for:  Asparagus Frittata


2 tablespoons Italian dressing	


2/3 cup sliced fresh mushrooms			1/3 cup chopped red bell pepper


1 – 14 oz can asparagus cuts & tips, drained	8 eggs


¼ cup milk						¾ cup shredded provolone cheese


¼ cup grated Parmesan cheese





Heat dressing in a large ovenproof skillet over medium heat. Add mushrooms and red pepper. Cook and stir 5 minutes. Add well-drained asparagus. Beat eggs, milk and ½ cup provolone


cheese in a medium bowl. Pour over vegetable mixture in skillet.  If handle of skillet is not ovenproof, pour into baking dish.  Bake in a preheated 350( oven 20 minutes or until eggs


are almost set.  Remove from oven and sprinkle with remaining provolone cheese and Parmesan cheese. Bake 5 minutes or until cheese is melted on top. Cut into wedges to serve. Makes 4 servings. 








Recipe for:  Super Simple Asparagus Stir Fry


½ cup chicken broth		1 tablespoon sherry


1 tablespoon soy sauce		1 tablespoon cider vinegar


1 tablespoon cornstarch		¼ teaspoon sugar


¼ teaspoon dry mustard		¼ teaspoon salt


2 tablespoon vegetable oil		


1 pound fresh asparagus, trimmed and cut diagonally into 1” pieces


½ cup each sliced red bell pepper, julienne carrots, sliced onion


1# boneless, skinless chicken breast, cut into strips





In large skillet, cook chicken strips in oil.  Stir in vegetables, reduce heat and cover.  Cook 2 minutes or until vegetables are tender crisp.  In small bowl, whisk together broth, sherry, soy sauce, vinegar, cornstarch, sugar, dry mustard and salt.  Add to cooked mixture and heat through.  Serve over rice.  
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Recipe for: Fresh Asparagus Pizza                                                                     


12- inch unbaked pizza dough shell


2/3 cup sliced red bell pepper


½ cup sliced or chopped onion


½ cup black olives


12 oz blanched fresh asparagus, whole spears


¾ cup mozzarella cheese


¾ cup feta cheese, crumbled








On dough shell, layer in order, red bell pepper, onion, and olives.  Arrange asparagus spears, tips toward edge, in a pinwheel fashion over other vegetables. Evenly sprinkle with cheeses.  Bake at 500° F until crust and cheese are lightly browned, about 10 minutes. Cut into 8 wedges.





Recipe from California Asparagus Commission website  � HYPERLINK "http://www.calasparagus.com" �www.calasparagus.com� 








Recipe for:  Cream of Asparagus Soup


1 (14-15 oz) can asparagus cuts and tips


Milk


¼ cup finely chopped onion


¼ cup margarine or butter


¼ cup flour


1 teaspoon chicken bouillon or base





Drain asparagus, reserving liquid.  Add enough milk to the liquid to measure 4 cups; set aside.  In food processor or blender, puree asparagus; set aside.


In 3-qt saucepan over medium heat, cook onions in butter until soft. Stir in flour and bouillon. Add milk mixture and asparagus, stirring until smooth. Cook, stirring constantly, until mixture boils. Cook and stir 1 minute longer. Remove from heat; serve hot. Garnish with cooked asparagus spears if desired.


Recipe from Michigan Asparagus Advisory Board   � HYPERLINK "http://www.asparagus.org" �www.asparagus.org� ��Yield: 5 servings, 1 cup each.                                              
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