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 The Woodlands at Phillips
Asparagus and Mushroom Side Dish
Ingredients:

3 Tb.

Olive oil

¼ cup

Chopped onions

1 cup

Quinoa

1 cup 

Water

¼ cup

olive oil

1 lb. 

Shiitake Mushrooms

1 lb.

Asparagus, blanched and refreshed

¼ cup

Fresh herbs, chopped

To taste
Salt and freshly cracked pepper

Preparation:

1. In a sauce pan heat the oil and add the onion, cook the onion until softened not colored.

2. Add the quinoa and stir until well coated with the oil. 

3. Add the water and stir, bring to a boil, allow to boil for just a moment cover pan then remove pan from the heat and let sit for about 20 minutes.

4. Set aside until ready to serve

Holding

Quinoa holds well for about two days.

To serve

1. In another pan heat the olive oil and sauté the mushrooms until beginning to brown, add the asparagus and herbs. 

2. Add the quinoa and heat through.

3. Season with salt and pepper.

4. Place on plate and serve immediately. 

Chef Gary Trevisani 


