Chilled Asparagus with Mustard Herb Vinaigrette
Serves 4
· 1 pound asparagus
· 1 tablespoon white wine vinegar
· 1 teaspoon Dijon or brown mustard
· ½ teaspoon Italian parsley, finely chopped
· ¼ teaspoon tarragon, finely chopped 
· Dash of onion powder
· Dash of garlic powder
· 1 ounce of extra-virgin olive oil
· Salt and pepper to taste

1. Bring a pot of salted water to a rolling boil. (or you may steam them)
2. Trim asparagus and peel if fibrous. 
3. Add to the boiling water, turn down to a simmer and cook until the spears are bright green and just tender, 3 – 5 minutes depending on the size. Drain in a colander and rinse with cold water. Dry as much as possible before adding vinaigrette.
4. To make the vinaigrette, whisk together the vinegar, mustard, parsley, tarragon, onion and garlic powder, pepper and small amount of salt. Add the oil in a thin stream, whisking constantly. Taste and adjust salt, if needed.
5. Toss the chilled asparagus with the vinaigrette and serve. 

Asian Style Asparagus with Orange Zest
Serves 4
· 1 pound asparagus, dried and cut into 1 – 2” pieces
· 1 tablespoon rice vinegar
· 1 tablespoon orange zest + more for garnish
· 2 tablespoons soy sauce
· ¼ teaspoon Chinese 5 spice
· 2 teaspoons sesame oil
· 1 tablespoon honey
· 1/8 teaspoon red pepper flakes
· 1 teaspoon minced ginger
· ½ teaspoon minced garlic
· 1 tablespoon peanut or canola oil
· ¼ cup peanuts or cashews, coarsely chopped

1. Wash and cut asparagus.
2. In a small bowl, stir together rice vinegar through red pepper flakes to make your glaze.
3. In another small bowl, place ginger and garlic.
4. Place a wok over high heat, add oil, then asparagus.
5. Stir for a minute, then add the ginger and garlic. Continue to stir for a total of 3 – 4 minutes.
6. Add the glaze and stir until asparagus are coated. 
7. Garnish with cashews and more orange zest.


