Asparagus
Asparagus arrives with the coming of spring and the varieties of ways to prepare it make it fun to cook and eat. However, like all veges asparagus doesn’t ‘die’ when it is picked, it continues to engage in metabolic activity. What does this mean to us… this activity is the intake of oxygen, the breaking down of starches and sugars and in the end the release of carbon dioxide. The speed that this activity takes place is called ‘respiration rate’. Asparagus has a high respiration rate, much higher than most of its fellow vegetables. This high rate makes it more perishable, however you can slow down this respiration rate when you store it in the fridge by wrapping the ends of the asparagus in a damp paper towel. Asparagus is best consumed right away but try to consume within 48 hour of purchasing it or right after you pick it for the best flavors and the best nutritional value. 
Tip #1

Wash Asparagus and then instead of cutting the ends I break the end wherever it breaks the easiest. This ensures you will get the tenderest part of the asparagus and not a tough end. 

Tip #2

Save the ends and sauté in olive oil and garlic with seasoning of salt, pepper and lemon. Add some water and simmer until very tender. Then put the mixture into a blender and add some cream. Return to pan to heat again. This makes a nice cream of asparagus soup and uses all of the vege. 

Recipe 1
Appetizer Puffed Asparagus

1 Bunch of Fresh Asparagus

1 Sheet of Puff Pastry

Boursin Cheese or Herbed Cream Cheese

1 Egg – beaten

Mustard Dipping Sauce

Wash the asparagus and break off the ends. Unroll the puff pastry after it has thawed out at room temperature. Spread a light layer of Boursin cheese or an herbed cream cheese over the entire sheet of puff pastry. Using a pizza cutter or knife cut long ½’ to 1’ strips from the puff pastry. Wrap each piece of asparagus in a cut piece of puff pastry by rolling the asparagus in the strip – start with the bottom of the asparagus and wrap the puff pastry around towards the tip. 
Put the wrapped asparagus on a baking sheet and brush with egg wash. Bake in a 400 degree oven for 10 – 15 minutes until the pastry has puffed around the asparagus and is golden brown. 

Serve on a platter with your own version of mustard dipping sauce. I use some Dijon Mustard mixed with fresh herbs, a little white wine and some olive oil. You can also use yellow or brown mustard with some honey and a little hot water to thin the mixture out. This is a great spring appetizer!

Recipe #2

Roasted Asparagus

1 Bunch of Fresh Asparagus

Olive Oil

4 cloves Garlic

1 Lemon

Salt and Pepper

Wash the asparagus and break off ends. Arrange in a single layer on a baking sheet. Now get creative- drizzle olive oil, chopped garlic, juice of one lemon, salt and pepper and any other spices or fresh chopped herbs you like. I usually use red pepper flakes, chopped fresh parsley and thyme. Mix together, then spread back out into a single layer and roast in a 375 oven for 20 to 25 minutes or place in a grill pan and grill on the bbq turning often until soft. This will become one of your favorite ways to prepare asparagus- it is fast, easy to prepare and tastes wonderful!

