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DISHThe

I hope you’ve been enjoying one of  
my favorite springtime vegetables — 
asparagus! My patch always comes 
in late (not sure why), but I’m finally 
getting enough to make meals and even 
share some with my daughter. I find if  
I’m short on time I’ll just clean up the 
stalks, throw them in my cast iron skil-
let with some seasonings and a little 
butter and put them on the grill. But 
I also love making some kind of  main 
meal dish. So, here are a few for you to 
check out.

Cheesy Baked Asparagus 
with Gruyere cheese, 
Garlic and Bacon
1 lb. asparagus
2 Tbsp. olive oil
Salt and pepper
4 cloves garlic, minced
1 cup Gruyere cheese (or 

Parmesan, mozzarella or 
Asiago), shredded

5 slices bacon, cooked and 
chopped

Preheat oven to 400 de-
grees.

Trim asparagus ends. 
Place asparagus in a me-
dium-size casserole dish, 
drizzle with 2 Tbsp. olive oil, 
season with salt and pepper. 
Top with minced garlic.

Bake, uncovered, in the 
preheated oven at 400 de-
grees for 10 minutes. Remove 
from the oven.

Sprinkle half  of  shredded 
Gruyere cheese (or Parme-
san, mozzarella or Asiago) 
all over asparagus. Then, 
add chopped cooked bacon. 
Top with the remaining half  
of  shredded cheese. Bake for 
10 more minutes, uncovered 
at 400 degrees. Serve imme-
diately while the cheese is 
nice and melted.

Asparagus and  
Mushroom Au Gratin
2 lb. fresh asparagus spears
8 oz. fresh sliced mushrooms
1 Tbsp. butter or oil
¼ cup butter
¼ cup flour
2 cups milk
2 Tbsp. sherry
1 cup shredded mozzarella 

cheese
Salt and pepper, to taste

Preheat oven to 350 de-
grees. Spray a 9-by-13-inch 
baking dish with cooking 
spray.

Trim any tough ends from 
asparagus and cut spears 
into 1-inch pieces. Place in 
prepared baking dish.

In a skillet over medium 
heat, melt 1 Tbsp butter. Add 
mushrooms and saute for 
about 5 minutes. Spread over 
asparagus in baking dish.

In a medium saucepan, 
melt ¼ cup of  butter. Stir 
in flour until smooth. 
Gradually whisk in milk and 

sherry. Cook over medium 
heat just until the sauce 
thickens, about 3 minutes. 
Remove from heat and stir in 
mozzarella cheese, salt and 
pepper. Pour sauce evenly 
over asparagus and mush-
rooms. Bake uncovered for 
30 minutes.

Garlic Roasted Cheesy 
Sheet Pan Asparagus 
1 lb. fresh asparagus, ends 

snapped off
3 Tbsp. olive oil
1½ Tbsp. minced garlic
Salt and pepper, to taste
1 cup shredded mozzarella 

cheese
¼ cup shredded Parmesan 

cheese
Spread the asparagus, 

evenly, in a single layer on a 
large sheet pan.

In a small bowl, whisk 
together the oil and garlic 
until evenly combined. Pour 
out the mixture evenly over 
the veggies. Using your 
hands, toss the asparagus 
just until completely coated. 
Spread back out into an 
even, single layer. Liberally 
salt and pepper the aspara-
gus. 

Bake at 425 degrees for 15 
minutes or until the aspara-
gus has become tender, but 
not yet wilted. Carefully 
take the pan from the oven, 
sprinkle the cheeses evenly 
over the asparagus. Return 
to the oven, baking an extra 
2 minutes or until the cheese 
is completely melted. 

Turn the broiler on and 
broil just until the cheese 
bubbles and begins to turn 
golden brown.

Asparagus Quiche
1 prepared pie shell (unbaked)
1 Tbsp. Dijon mustard
1 Tbsp. butter
1 yellow onion, finely chopped
¼ cup finely chopped fresh dill, 

or 1 tsp. dried
1 lb. asparagus, cooked and 

chopped
1½ cups shredded cheddar
4 large eggs
1 cup milk
½ tsp. salt
¼ tsp. pepper
¼ tsp. nutmeg

Pinch cayenne pepper
Preheat the oven to 375 

degrees.
If  pie crust does not come 

in a pie pan, place it into 
one. Brush the inside of  the 
pie shell with Dijon mus-
tard.

Melt butter in a large 
skillet and add the chopped 
onion. Cook on medium-low 
heat until onion is softened 
but not browned. Add dill 
and chopped asparagus to 
skillet and mix well. Scoop 
asparagus mix into the pie 
shell, then sprinkle with 
cheddar. 

Whisk eggs in a medium 
bowl. Mix in the milk, salt, 
pepper, nutmeg and cay-
enne. Pour egg mix over the 
asparagus and cheese. 

Bake 30-40 minutes until 
the center is just set but still 
jiggles slightly when moved. 
Remove from oven and let 
cool 10 minutes before slic-
ing to serve.

Ginger Chicken  
Asparagus Stir Fry
1 lb. skinless boneless chicken 

thighs, cut into bite-sized 
pieces

1 lb. asparagus, ends trimmed 
and cut into 1-inch pieces

8 oz. crimini mushrooms, 
sliced

1 onion, thinly sliced
2 Tbsp. canola oil, or other 

high heat oil
Salt and pepper
SAUCE:
¼ cup low sodium soy sauce
¼ cup brown sugar
2 Tbsp. rice vinegar
1 Tbsp. cornstarch
1 Tbsp. fresh grated ginger 

root
4 garlic cloves, minced
1 tsp. chili garlic sauce

Whisk together all ingre-
dients for sauce, set aside.

Heat a large non-stick 
skillet over medium-high 
heat. Add the mushrooms 
and sauté until they have 
released their water and the 
pan is dry, 5-10 minutes. Re-
move mushrooms from pan.

Return pan to heat and 
add 1 Tbsp. oil. Add the 
chicken and season with salt 
and pepper. Cook, stirring of-
ten, until chicken is cooked 
through. Remove chicken 
from pan.

Wipe out the pan if  need-
ed. Return pan to heat and 
add the other tablespoon of  
oil. Add the onion and sauté 
for about 5 minutes, until 
softened and starting to turn 
golden. Add the mushrooms 
and the chicken back to the 
pan, cook for about 3 min-
utes, until starting to brown.

Add  the asparagus and 
cook for 1-2 minutes, until 
turning bright green. Add 
the sauce and stir until 
everything is coated and 
sauce has thickened, about 
1 minute. Serve over rice if  
desired.


