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Asparagus Cooking Tips
Blanch or boil: In a large skillet, bring an inch of water to a boil. Add whole, trimmed asparagus. Once the water boils again, reduce heat to a brisk simmer and cook, uncovered, for about 2 to 5 minutes. If cooking fat spears this way, hold the tender tips slightly out of the water by propping them on a crumpled strip of foil placed directly on the bottom of the skillet.
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To steam: Place whole, trimmed asparagus on a steamer rack in a large saucepot over (not in) boiling water. Cover and steam for 4 to 8 minutes. 
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Microwave: Arrange whole, trimmed asparagus in a glass baking dish with tips overlapping in center. Add 2 to 4 tablespoons water. Cover dish with plastic wrap, turning back one corner to vent steam. Microwave at high power for 3 to 6 minutes, then let stand a few minutes.
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Stir-fry: Cut asparagus spears into 1-inch lengths. Stir-fry in hot oil or margarine, stirring constantly for 3 to 5 minutes. This is excellent with sesame oil as flavoring and a shower of sesame seeds, a dash of soy sauce instead of salt. 
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Grilling: Brush spears with olive oil and place directly on the grill. Cook until browned and tender, turning several times, for 3 to 7 minutes. 
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Finishing touches: Any salad dressing is good with asparagus, or dot with mayonnaise. If using melted butter, enliven it with freshly grated lemon rind or freshly squeezed lemon juice and milled pepper, some sea salt or salty grated Parmesan.

