Asparagus with Lemon, Tomato and Onions

1 ½  pounds asparagus

4 green onions, finely chopped

2 tbs fresh lemon Juice

½ cup extra-virgin olive oil

Grated peel of 1 lemon

2 tbs snipped fresh chives, divided

2 medium size ripe tomatoes, peeled, seeded, and diced

Salt and pepper, freshly ground, to taste

Bring a large pot of salted water to a boil.  Snap off the fibrous ends of the asparagus.  When the water boils, add the asparagus and cook until barely tender, for 3 to 4 minutes.  Using a slotted spoon, transfer the asparagus to a bowl of ice water to halt the cooking.  When cool, drain and pat dry with paper towels.  Place the asparagus on a serving platter with all the tips facing the same direction.

Combine the green onions, lemon juice, olive oil, lemon peel and half of the chives.  Whisk well, then stir in the tomatoes.  Season with salt and pepper.  Spoon the dressing over the asparagus; garnish with the remaining chives.  Serve at room temperature.

Makes 4 servings.

Broccoli Casserole

1 bunch broccoli-diced

1 medium onion-diced

1 16oz. Mushroom-sliced

2 c. cooked rice

1 can crème of mushroom soup

1 16 oz. Jar cheez-wiz 


 Sauté mushrooms and onions with butter until soft and set aside. Cook broccoli until tender, drain and set aside. Mix mushrooms, onions and broccoli with the cooked rice. Then stir with crème mushroom soup. Stir all together, then warm the cheez-wiz with the microwave and stir that in with the mixture.

Put in a 9x13 baking pan-greased

Bake 350( 30-45 minutes

SCAPES PESTO:
Garlic-scapes, those elegant swirls and seedpods that develop atop hard-neck garlic stalks in June.
 
• 6-7 garlic scapes, chopped
• approx. 1 c. olive oil
• 1 c. grated parmesan or asiago cheese* (The latter tastes best.) 

We used a mini-chopper to combine the scapes and olive oil, which turned a brilliant, if watery-looking, green. We blended this by hand with the fresh-grated (hard) mozzarella and poured it over angel-hair pasta, which we then garnished with toasted pine nuts, olives, and fresh tomatoes.

Garlic scape pesto apparently freezes well.

AA note: 2nd time made and then added 1/2c-ish to approx 1.5c of heavy cream with diced sun-dried tomatoes which had been simmering in medium saucepan for 15 minutes. Added a little salt to taste after adding the pesto. Continued to simmer until thickened slightly.

