[image: image2.jpg]L LR
Pam Lloyd





Best in the World! 

Name one thing we Brits do best … Asparagus. Hailed by leading chefs as the best in the world be sure you don’t miss out on its relatively short season of just seven to eight wonderful weeks.  Think summer… think asparagus! Forget enjoying asparagus just once or maybe twice when it’s in season, this sensational home-grown ‘super food’ comes packed with nutrients, bursting with taste… and a surprising sexual punch! A truly versatile veg, asparagus is delicious in all sorts of different dishes – for lunch, dinner and even breakfast!
For those who’ve only ever considered asparagus as a luxurious accompaniment to a main course, it’s time to think again! There are numerous ways to taste British asparagus and when it’s on the shelves, there’s absolutely no reason why it can’t be enjoyed two or three times a week (or even everyday!) in all sorts of recipes, perfect for every meal time. 
How about a lazy Sunday brunch of scrambled eggs topped with melt-in-the-mouth asparagus spears tossed in butter?  Or a light lunch of asparagus, bacon and poached egg salad with a mustard dressing?  The options are endless for dinner; why not whip up an asparagus, tomato and mozzarella pizza for the family or impress dinner guests with pan fried fillet of beef with roasted asparagus and red pepper and horseradish hollandaise? 

Asparagus is so versatile and it can be enjoyed by everyone – the young, the old, families, the health-conscious and pregnant women alike. Try the kids on lightly buttered asparagus spears dipped in runny boiled eggs.
More…
Asparagus is traditionally served simply steamed or lightly boiled and is delicious either way.  However, it can also be roasted, chargrilled, barbecued or stir-fried. Or how about the easiest way of them all, simply eating asparagus raw, just as nature intended, in a fresh and light summer salad?  

And while fresh British asparagus will always be a ‘special’ veg, it’s now firmly established as an ingredient which everyone can enjoy.  
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www.british-asparagus.co.uk
For further information please contact 
Pam Lloyd PR e. asparagus@pamlloyd.com 
t. 0117 989 2565
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