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ASPARAGUS WITH OYSTER MUSHROOMS

 

 

2 pounds asparagus trimmed.

3 1/2 tablespoons butter

1 cup minced shallots

1 1/4 cups chicken stock

1 tablespoon Pernod

2 1/2 teaspoons hazelnut oil

salt and pepper to taste

1/2 pound oyster mushrooms, halved

8 chives, minced

chervil leaves, optional

 

Cut asparagus tips 3 inches long and chop remaining stalks.

In a heavy saucepan, melt 2 tablespoons of butter over moderate heat.

Add the shallots and cook, stirring occasionally until softened, about 5 minutes.

Lower heat and add chicken stock and Pernod.  Add the chopped asparagus stalks and simmer 20 minutes.

In a blender puree the mixture and strain into a clean saucepan.

Stir in 2 teaspoons hazelnut oil and season the sauce with salt and pepper.

Place the asparagus tips in a flat microwave proof dish.  Add ¼ inch of water and cover with plastic wrap, leaving one corner exposed.  Cook for about 3 minutes or until just done.

Drain and toss with ½ tablespoon of butter and season with pepper.

In a medium skillet, heat the remaining tablespoon of butter and sauté mushrooms until golden.  Stir in remaining 1/2 teaspoon of hazelnut oil and season with salt and pepper.

Arrange the asparagus tips on 4 plates.  Bring the puree to a simmer whisking constantly and add a few drops of Pernod.  Pour over the asparagus and top with mushrooms. Sprinkle with the chives and chervil.

Yields 4 servings.

