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Most asparagus buffs probably
don’t know or even care that the an-
cleat Grecks used the word “‘aspar-
agus” to refer to all tendcr shoots
picked and savored while very
young. .

All that matters to asparagus lov-
ers Is that the fresh season in Michl.

where they can't get enough of the
“aristocrat of vegetahles.”

To most consumers, a typlcal as-
paragus statk plcked out in a super-
market ranges from seven to 10
inches in length — that's where the
Greeks are right. Left unpleked, cer-
taln strains of asparagus can grow
fromslx to 10 fect high, .

The asparagus season Is a (rue
slgn of spring in Michigan, which
ranks third in the natlon in aspar-
agus production with an average an-
nual crop of ever 20 miition pounds,

A unique feature of Michlgan-
grown asparagus is that It is snap-
harvested, meaning that you won't
sce the white, woody ends that end
up in the store from asparagus that
Is cut In the flcld. It's an all-cdible
product with very Ilttle waste,

MICHIGAN'S ASPARAGUS sca-
son generally runs from the begin-
ning of May through mid-June, when
resldents of Oceana County, dubbed
the nation's Asparagus Capital, cele-
brate the Natlonal Asparagus Festl-
val. The dates for this year's event
are Junc 12-15 in Hart and Shelby.

Let’s look at just a few of the ways
asparagus can be used:

ORIENTAL BEEF
AND ASPARAGUS

1'% Ibs, round steak, %-Inch thick
4 cup soy sauce

13 tsp. sugar

3 Thsp, sherry or water

2ibs. fresh asparagus,

cut inta L-inch pleces

%1 cup vegetable oll

8 oz. fresh mushrooms, sliced,

gan Is upen us, a six-week stretch

or 1 8-ounce can mushroom silces,
dralne

Remove fat from meat, Cutting

across gralm, stice meat into thin 2. -

inch strips. Meat may be semi-frozen
for casy slicing, Mix soy sauce, sug-
ar and sherry with meat, stirring
well to coat all pieces. Set aside.
Cook fresh asparagus in boillng wa-
ter 4 minutes or until crisp-tender;
drain. Heat 2 tablespoons of the oil
In large skillet over:medium high
heat, Add asparegus and mushrooms
and stir-fry for 2 minutes; remove
from skillel, Heat remaining ofl in
skillet. Add ‘drained meat and stir-
fry until meat Is cooked but still jui-

chigan asparagus — an all-edible delight
Season’s now at its height

enough: salad dressing to molsten
well. Stir gently, Cover and refri-
gerate overnlght. Stir again before
serving. Makes about 8 servings.

GOLDEN ASPARAGUS SUPREME
4 cup cracker crumbs
2 Tbsp. butter or margarine, melted
1% Ibs, fresh asparajius,
cut into 1-Inch pleces*-
6 oz process plmenta-cheese,
cut In pleces
4 oz. cream cheese, ¢t In pleces
' cop butter or margarine
3 Tbsp, all-purposc four
Y tsp. salt coee
1% cups milk i
Combine cracker ‘€rumbs and the

cy. Add and
drained marinate; stir-fry entire
mixture for another 2 minutes or un.
til hot. Serve immedlately. Makes 6
servings.

ASPARAGUS
" WITH TANGY SAUCE

1% Ibs, fresh asparagus spears
2 cup dairy sour eream

44 cup mayonnaise

2 t3p. Jemon julce

1 1sp. prepared mustard

Cook asparagus in bolling water

" untll tender; draln. Place In serving

dish, While cooking asparagus, com-
bine remalning ingredlents In small
saucepan. Heal over low heat, stir-
ring frequently, until thoroughly
heated. Pour over hot asparagus or
serve as a sauce in a dish. Makes 6
servings,

MARINATED ASPARAGUS SALAD

- 2cups cooked asparagus plcces

1 small red onlon, thinly sliced
1 ar 2 tomataes, chopped

Salt and pepper to taste
Italian salad dressing

Combine all ingredlents with

P butter; set aside. Cook
fresh asparagus in boiling water 4
minutes or untll erisp-tender; drain,
Arrange asparagus in buttered 1-
quart baking dish; set aslde. Melt the
% cup butter in saucepan. Stir in
fiour and salt. Add milk and cook
over medlum heat, stirring constant.
ly, untlt mixture thickens and starts
(o boll. Add cheeses and contlnue
cooking and stirrlng: until cheese s -
melled; remove from heat. Pour
sauce over asparagus and sprinkle
evenly with prepared crumbs, Bake |
In 350 degrees oven=about 30 min- X
utes or unthl sauce I§ bubbly and hot
and crumbs are brdlvned. Makes 6 *
servings. b

ASPARAGUS SOUR CREAM DIP

24 1b, fresh asparagus,
cut [nto 1-inch picces
5 cup dalry sour cream
1'% tsp. grated onions

% tsp. garlic salt

Y4 tsp. scasoning salt

Cook asparagus In small amount
of botling water unéif tender, Draln
and eool. Purce aspatagus in blend-
er. Comblne asparagus with remaln- .
ing ingredienis. Chill thoroughly,
Serve as a dip with fresh vegetables
or crackers, Makes I cups.

A dilly of an appetizer

Make-ohead appetizers are always
a'popular choice with busy cooks.
Dilly Salmon Appetizer Is a tasty
hors d'ecuvre that ean-be made in
advance of a party.

‘DILLY SALMON APPETIZER

Tean(74%0r 7% 01.)

Alaska salmon

1 ¢énvelope unflavored gelatin

34 cup chicken brath

‘% cup mayonnalse or plain yogurt
*4 cup cach fncly minced celery
and finely shredded fresh splnach
2 Thsp. each finely chopped

green onfons, chopped parstey

and Jemon julee

1 tsp. dey mustard

3 10 1 tsp. d1l weed

¥4 tsp. bottled hot pepper savce

parsley

assorted crackers or fresh vegeta.
£3

. e

Drain_ salmon, reserving liguid;
flake, Soften gelatin in reserved
salmon liguid. Stir In chicken broth;
heat to dissolve gelatin completely.
Stlr in remaining Ingredients; pour
Inta 3-cup mold. Chlll untl) set. Garn-
ish with parsley and serve with
crackers. Makes about 12 appetizer

servings.
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[25% OFF TEA COOKIES EVERY WEDNESDAY|

ALSO FEATURING MOTHER'S DAY CAKES, FANCY TOR TES
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