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ASPARAGUS
SOUP

Begin by melting the
butter in a large pot. Add
the onions and garlic.
Cook until soft and
translucent, about 8
minutes.

While that’s going, prep
the asparagus. Trim off the
tips (you'll use them for a
garnish), then cut the
remaining spears into 1/2-
inch pieces. Add the
chopped asparagus to the
pot, along with the chicken
broth, salt, and pepper.
Bring to a boil. Cover and
simmer for about 30
minutes until the
vegetables are very

tender.




Purée the soup with a
hand-held immersion
blender until smooth and
creamy. Alternatively, you
can blend the soup in
batches in a blender.
Return the soup to the pot £ 2%
and stir in the fresh lemon [
juice, grated Parmesan
cheese, and Heavy
Whipped Cream.

Finally, ladle the soup into
bowls and top with the
asparagus tips, Parmesan
cheese, fresh herbs (if
using), and freshly ground
black pepper.

Servings: 4-6

INGREDIENTS

e 2 bunches asparagus (about 2-1/4 pounds), bottom ends trimmed
¢ 6 tablespoons unsalted butter

¢ 2 medium yellow onions, chopped

e 4 cloves garlic, peeled and smashed
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