
Other Ways to Use Asparagus:  steamed and rolled with 
proscuitto or smoked salmon…in flan, quiche or frittata…shaved 
raw as a garnish or salad ingredient…steamed, cut into 1” pieces 
and added to a salad…”mimosa” using chopped hard boiled egg as a 
garnish…”polonaise” using toasted bread crumbs and hard boiled 
egg as a garnish…dipped in the yolk of a soft boiled or poached 
egg…with lemon zest and juice for a pasta sauce…puréed for a 
ravioli filling…in vegetable lasagna or a vegetable terrine…in 
savory bread puddings or potato gratin…in stratas…in risotto…in 
crepes and omelets…with a cheese fondue…folded into the mash 
for twice baked potatoes…pickled and served with a relish tray or 
as a drink garnish…added to eggs benedict…in a vase for table 
decoration.


