Radicchio Salad :

- —

1 small head radicchio (2 ounces)
1 teaspoon olive oil
1 teaspoon balsamic vinegar

14 teaspoon Dijon mustard.

1. Trim, wash and separate leaves
of radicchio.

2. Whisk together oil, vinegar and
mustard in serving.bowl; add radic-
chio, and stir to coat well.

Yield: 2 servings.

Approximate nutritional - analysis
per serving: 30 calories, 2 grams fat,
0 milligrams cholesterol, 40 milli-
grams sodium, 0 grams protein, 2
grams carbohydrate.
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Grilled Asparagus With Egg
And Caper Sauce

pounds thick asparagus
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Asparagus Salad With Green Sauce
and Pickled Onions '

Y4 eup chopped parsley or chervil .
immmﬂmd :

wide orange zest, cut into fine slivers
and blanched 10 seconds 5

Several tablespoons drained and finely diced

onion ﬁmoﬂm)
i olive oil
orange

. us by snapping off tough
ends. If is thick, peel stalks. Bring
- several quarts water to boil, add salt and as-
g:ngmmdeookuntﬁbrightmtender,

t still a little firm, about 3 minutes for thin
asparagus or 5 minutes for thick. When done,
rinse asparagus briefly in cool water, then set
stalks on towel to drain while you make sauce.

2. Combine parsley and capers in bowl with

half the orange zest slivers and half the finely
diced pickled onions. Stir in oil, mustard, or-
ange juice and vinegar. Season to taste with
salt and pepper.
- 3. Arrange asparagus on platter or individ-
ual serving plates. Ladle sauce over and gar-
nish with remaining orange peel and pickled
onions. Scatter a few chive blossoms over all.
Makes 4 servings for a first course, 2 or 3 as
main course.

(For variation, make salad with good scented
sesame or peanut oil, or with mixture of walnut
andohveoil;.d'l‘heseﬂavarsallgomllwith
asparagus harmonize with the orange.
Substitute cilantro for the parsley if you like.)

These pretty pink onions enliven every-
thing — salads of all kinds, sandwiches, cold
pasta or rice dishes, and eggs. They're also
on the table, They'l kecp well. robigoreres, -
on ible. well, refri a

Pickled Red Onion Rings

‘1 pound red onions

About 1 quart boiling water
1 cup white wine vinegar

1 cup cold water

1 tablespoon sugar
Several dashes salt
2 bay leaves
-1 teaspoon mixed peppercorns, slightly

crushed
_Few fresh marjoram or thyme branches or
few dashes dried :

Slice onions into thin rounds. Separate
rounds and place in colander. Pour boiling wa-
ter over them, then place onions in bowl along
with vinegar, cold water, sugar, salt, bay
leaves, peppercorns and marjoram. Cover and
refrigerate. Color will begin to infuse in about
15 minutes. Makes 2 cups.

l Th:hemm Ofé?t:l;e last dish depends entire-
y on the quality ingredients, particular-
ly the oil, which should be one of those peanut




