ABSURDLY ADDICTIVE ASPARAGUS
4 
ounces pancetta, cut into 3/8 inch to ¼ inch dice

1 
tablespoon butter

1 
pound asparagus, woody ends trimmed and sliced into 2 inch pieces on the bias

1¼ 
cups leek, thinly sliced crosswise (white and pale green parts only)

2 
cloves garlic, minced


Zest of one lemon

1 
teaspoon orange zest

2 
tablespoons toasted pine nuts

1 
tablespoon Italian parsley, chopped (more to taste)


Salt and freshly ground pepper to taste

In a large non-stick pan, sauté pancetta, stirring frequently, over medium heat, until crisp and lightly golden.

Add 1 tablespoon of butter to pan. Add asparagus pieces and leek and sauté until asparagus is tender crisp, about 3-4 minutes.

Add garlic, lemon and orange zest, toasted pine nuts and parsley and sauté for about 1 minute, until fragrant. Season to taste with freshly ground pepper and salt and serve immediately.

I love cooking because you don't have to follow rules. I have dessert after breakfast, lunch, and dinner. I'd choose cioppino over fettucine alfredo any day. I love that my 6 and 9 year old daughters are epicurean adventurers and will plow through a huge bowl of mussels, sweat their way through Indian curry, or savor raw sushi. I can't pick my favorite meal until the end. Then, I will reflect back and choose one that truly stood out after after a lifetime of culinary indulgence.

hart0926 November 20, 2022

Was a bit disappointed…a lot of prep with expensive ingredients for a meh result. Next time I’ll just roast the asparagus and toss with a little bacon or pancetta afterward.

 

Melissa C. October 11, 2022

I’ve been making this for years and it’s a home run every single time. Easily my favorite vegetable side. Perfect.

 

NancyJ May 12, 2022

Delicious AND gorgeous! Did not have leeks but I did have shallots. Soaked in cold water, patted dry and sautéed before adding asparagus. Outstanding! This serve 3 asparagus lovers or 4 normal people. As there are 2 of us, used the leftovers the next evening in risotto - just cut those spears into 1” pieces and add at the end. I left out the pinenuts - although picking them out was a little messy, it was worth it.

 

