California fresh Asparagus Casserole Bake

1 1/2 Cup water; 1 1/2 Cup chicken stock; 1 tsp. Salt 

1 lb. Asparagus

2 tbsp. Butter; 1 small onion; 3 cloves minced garlic

1 Cup uncooked long grain rice; 1/2 cup diced red bell pepper

1/2 Cup grated Parmesan cheese

Mix all ingredients, pour into 2 quart casserole and cover.

Bake in oven at 400 degrees for 20 minutes. Stir and then bake another 20 minutes.


ASPARAGUS WITH MUSHROOMS AND FRESH CORIANDER

6 servings

1 pound Fresh Asparagus

1/2 pound Mushrooms, sliced (2 cups)

1/2 teaspoon Salt

4 tablespoons Chopped, fresh coriander

2 tablespoons Butter

2 tablespoons Chopped shallots

1 Freshly ground black pepper

Trim off tough part of asparagus stalk, about 2 to 3 inches from bottom. Use a vegetable peeler to scrap asgaragus to about 1 inch from top. Cut asparagus on diagonal into 1 inch pieces. Melt butter in a non stick frying pan. Add mushrooms and cook over high heat, tossing and shaking, until mushrooms are lightly browned. Add asparagus. Cook, stirring and tossing for about 1 minute. Add shallots, salt and pepper. Sprinkle with coriander. Cook for 30 seconds. 

Asparagus Pesto & Pasta, (Vegetarian Main Dish)

              1 pound fresh asparagus

              3 fresh basil leaves (or dash of dry)

              1/4 cup grated parmesan cheese

              1/4 cup chopped pecans or walnuts

              1 small clove raw garlic

              1/4 tsp. salt

              3 tbsp. olive oil

              8 ounces very fine textured spaghetti or egg noodles 

Cook spaghetti al dente and drain. Add one tbsp. olive oil to hot drained spaghetti. Place remaining oil and asparagus and all other ingredients in blender. Blend smooth and serve over spaghetti.

