
Charred Asparagus

  

1.    first cut off 1" of the ends of the asparagus. Next, toss asparagus with salt,    

       pepper and olive oil. Then, charr on hot pan or hot grill for 4-5 minutes. 

       then cool.

2.  toast sliced almonds in oven for 5-6 minutes at 350 degrees. then cool.

3.  chop thyme and parsley.

4.  plate asparagus first. Drizzle  holi aioli on top, then top with toasted       

      almonds, parsley/thyme mix, and cranberries. Serve room temperature.

         1    bunch of asparagus

 1/3   cup  sliced almonds

 1/3   cup dried cranberries

1/2    tbsp fresh thyme

1/2    tbsp fresh parsley

      2    tbsp olive oil

      2    tBSP roasted garlic or holi truffle holi aioli

      *     salt & pepper to taste * serves 4-5 guests


