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Choose firm, closed stalks with 
green to purplish tips.

Stems should be smooth and even 
in color. Avoid dry stem ends and 
wilted spears.

Thick or thin stems are both 
acceptable, similar sizes cook more 
evenly.

Trim stems and stand stalks in a 
glass of 1-2 inches of water.

Cover with a plastic bag and use 
within 2-3 days.

Add to salads, pasta dishes, and stir fry or eat cold 
with a dip.

Key to perfect asparagus is “cook it briefly”.

Can be steamed, boiled, grilled, roasted or added to 
casseroles and salads. 

Cook as soon as possible to avoid flavor and moisture 
decline.

Stems can be peeled or tough ends can also be 
broken off by holding each end and bending until the 
spear breaks in two pieces.

Tougher bottoms can be saved for soup or stock.

•	 Most asparagus is green 
variety, green asparagus 
also grows wild

•	 Ranges from pencil-thin to 
very thick

•	 Sunlight-deprived stalks 
are a little milder and more 
delicate

•	 Mostly available canned in 
jars

•	 Very thick and substantial 
stalk 

•	 Not common

Green White Violet or Purple




