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Whats Cooking Pascal?

C\reen Asparagus and Morels \/elouté

Ingredients for 4 persons

4 cups water
1 pinch of salt
8 green asparagus cut in half
1 shallot, finely chopped
3 tbsp unsalted butter
1 cup asparagus broth
1 cup créme fraiche
Salt, Cayenne pepper to taste

Garnish

2 thsp unsalted butter

1 tbsp shallot, finely chopped

Y cup fresh morels, rinsed and cut in 4 pieces
12 green heads of asparagus, cooked

Preparation

Bring the water and salt to a boil on high-medium heat. Dip the asparagus in hot water
and cook until tender for 8 minutes. Remove the asparagus from the pan, drain and keep the
asparagus broth.

On high- medium heat melt 2 tablespoons of butter in a saucepan, sauté the shallot and
cooked asparagus. Pour in 1 cup of asparagus broth and bring to a boil.

Reduce the heat to low, add the creme fraiche and stir for 2 minutes. In a food processor
or a hand-mixer, puree the warm mixture and the remaining butter.

Strain the liquid and season.

On medium-high heat, melt the butter in a saucepan, sauté the shallot and fresh morels
until the morels release the water. Then remove the pan from heat.

Pour in the asparagus velouté in 4 shallow plates. Add the morels and three asparagus
heads per plate.

Bon Appetit,
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