ASPARAGUS CASHEW PILAF
¼
cup (½ stick) butter
2 
ounces whole-grain spaghetti, broken into 1-inch pieces

1 
cup minced onion

1 
tablespoon minced garlic (or to taste) 
1¼ 
cups jasmine rice

2½ 
cups chicken or vegetable broth


Salt and ground black pepper to taste

1 
pound asparagus, cut into ½-inch pieces

½
cup cashew halves (or more to taste)

In a medium pot over medium-low heat, melt butter. Increase heat to medium and stir in spaghetti, cooking until lightly coated with the butter and lightly browned, about 3 minutes. Add onion and garlic and cook 2 minutes, until onion is tender. Stir in rice and cook about 6 minutes. Pour in broth and season with salt and pepper. Bring mixture to a boil, then reduce to a simmer. Cover and cook 10 to 15 minutes, or until rice is tender and liquid has been absorbed.

Meanwhile, steam asparagus until bright green and crisp-tender (about 10 minutes in a steamer basket; 3 to 5 minutes in a pan with a bit of boiling water). When rice is finished, fluff with a fork, stir in the asparagus and cashews, and serve immediately.

SERVES: 6-8 
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