Morel and Asparagus Cream Sauce

3 large and fresh morel mushrooms

1 1/2 C dry white wine

1/2 C finely chopped shallots

3 Tbl fresh lemon juice

1 lb thin asparagus, cut into 1 inch pieces

1 C heavy cream

3/4 C plus 3 Tbl cold and unsalted butter cut into tablespoons

Rinse and chop morels.  Melt 3 Tbl butter in a saucepan over medium heat.  Add morels and sauté until water has leached out and mostly reabsorbed.  Remove morels from heat and set aside.

Blanch asparagus in boiling water for a few minutes, remove when just undercooked (before turning bright green.) Set aside.

In a large and heavy skillet simmer 1 C of the white wine, lemon juice, and shallots until reduced to a few tablespoons. Add the cream and simmer for one minute.  Add 1/2 C of white wine, the morels, and asparagus and simmer for about 5 minutes.  Add 3/4 C butter and whisk constantly over medium-low heat until creamy.  Remove from heat once incorporated.  Do not over cook.   Salt and pepper to taste.  
Cook 1 1/2 lbs pasta as directed and cover with the warm morel cream sauce.  Serve and enjoy. 

