ASPARAGUS AND PEAS Jiari Breon: 0o ¥2hes g//t Hee Frok

WITH WARM TAHBA&QN /h 7 ﬁmw Warm and cool pastels paired with elegant
VINAIGRETTE A ,(WJ G e TLiiTimere i

Hands-on: 13 min. Total: 20 min. (Teft) Antipasto cheese board, $148,

Fresh spring produce needs little WM /,; /é?é /W) 2&0 zanthropologie.com; Gilded rim stemless

embellishment, although a quick glass, $20, anthropologie.com; (below)
toss with bacon never hurts. Pudding Bowl, wonkiware.co.za

3 quartswater
2 cupsfreshorirozen
green peas, thawed
12 poundsasparagus,
trimmed and halved
crosswise

tablespoons extra—vnrgm
; ollve oil

stirring occasxdhaﬂy. A
vinegar and mustard
30 seconds. Add aspir
mixture, tarragon, sal
pepper; cook 1 minute.”
Remove from heat; stir in
crumbled bacon and rind.
SERVES 8 (serving size: about %3 cup)

CALORIES 136; FAT 6.2 (sat 11g, mono
374, poly 06g); PROTEIN 7g; CARB 15g;

Qg); CHOL 3mg; IRON 3mg; SODIUM
254mg; CALC 60mg

FIBER 5q; SUGARS 7g (est. added sugars ; ; i i gv




