ASPARAGUS with CURRY SAUCE yields 4 portions




                            recipe developed by The Clever Cleaver Brothers®
   2 tablespoons warm Balsamic vinegar

   
   2 tablespoons capers, drained

   1 tablespoon minced shallots


   
   1 tablespoon curry powder

   1 teaspoon tarragon




   
   2 tablespoons honey

1/4 cup plain, nonfat yogurt




1/8 teaspoon cayenne pepper

1/4 cup sour cream

1/4 cup crumbled blue cheese



   
   1 pound fresh asparagus

1.
In a small bowl, combine Balsamic vinegar, minced shallots and tarragon. Let set for 10 minutes. This 
will rehydrate the tarragon.

2. 
In another bowl, mix yogurt, sour cream, blue cheese, capers, curry powder, honey and cayenne pepper. 
Add the above-referenced Balsamic mixture and combine. Cover and refrigerate. NOTE: this sauce can 
be made a day in advance.

3.
Trim the tough ends off the asparagus spears. Rinse asparagus and place back in a bundle. Secure with a thick rubber band or tie with string to hold in bundle.

4.
Place the bundle of asparagus in a pot of boiling water, with the water high enough to cover the 


asparagus. Without covering the pot, cook on low boil for approximately five minutes, or until the


asparagus is tender, but not overcooked. 

5. 
Drain and place cooked asparagus spears on plates and lace with the curry sauce. ENJOY!

