Hmoumt Measurs Imovredient - Freparation Method

4 458 tablespoons unsalted butter - melisd
15 white aSparagus Spears
lamon thums Jdeawvesd
S cup crams Traiohs
1 tablespoon cdijdor mustard
ses =all and peppar
rash white breasdorumbs
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Fraheat overn to 458, Brush s copper or ceramic gratin dish owith 2 littls of th
bugbber.
rondmbily halfeey up the stelkse Slics in haelf lenotheize argd lag them in

Trim the asp LiE .
tim dishe Spvinkls wdth most of fthe lemon thumes lesves, saving & feu for

the butiter aaj =13
aarrish.
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Fut cvems fraichs ard mustard in s sauce pan and place over medium heat, Stiv o combine
ard bedrs boos simmsr, then torn doon best o sliohtly s let bobble o ovedoos bo oabout s
guiarter. Seazon the recuced mixburs with =alt and pepper.

Fut bresd orunbs inos bowl, asdd the Parmesan, parsled and soms pepeer, arod boss,

tar the crumb mixture on top, dis-
Libher. Bake until top iz orise and
v ocdish, A5 o 20 minubes.

Four the mustard-crems owver the asparaoud, ﬂ“u—-‘i“; EEH
tributing evenly. Drizzlse owver the rest o
aolden arnd the oream bubbles up around the 'E-isje.%' of I

with remainino thume leaves and serwee,



