Color

beautiful

Minety-nine percent of asparagus grown in
Washington is the green garden variety,
asparagus officinalis. Virtually no white
asparagus is grown here, and anly scant
amounts of purple asparagus. If you're
curious what the fuss is all about across the
Atlantic, imported white or purple vaneties
are available at specialty purveyors such as
Metropolitan Market [www. metropaolitan-
market.com|, Whole Foods Market [www
wholefoods.com) and PCC Natural Markets

|wwew, pecnaturalmarkets.com],

i

Vhite asparagus
Basics: Revered in Europe,
white asparagus is green aspar-
agus grown under a mound of
dirt in & process called etiola
tion. Deprived of Light, the
chlorophyll [green-producing)
and anthocyanin |purple
producingl pigments don't
develop, resulting in a paler
specimen. Exuding a milder
flavor emulating hearts of
palm and artichoke, the
while asparagus available in
the United States often comes
from South America
Serving: White asparagus musl be
totally peeled before cooking until truly
tender, not just al dente, Enjoy them the
German way—boiled then served ham slices
and a choice of vinaigrette, mayonnaise or
hollandame

Purple asparagus
Basics: Though common in European
markets, purple-hued asparagus is fairly rare
n the United States. Purple Passion, devel-

i from the Italian Violatto di Albinga
asparaqus, is North America’s tirst purple
variety. Purple spears are much larger in
dlamet

r than their green counlerparts and
& a 20 percent higher sugar content,

ting in a sweel and juicy spear that can
be eaten raw. This variety comes in all shades
if wiolel, with a greenish undertone over the
white interior.

Serving: Purple
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spear elegance

Washington produces more asparagus than you can
shake a stalk at. | by Pat Tanumihardja
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A delicacy once reserved only
for nobility, asparagus is now
ubiquitous. This member of the

lily family is gathered into g
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location. Upon harvesting, the
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Local asparagus apy
cduring a short spring window,
From April to June, it arris
direct from farms east of the mountains in
the mineral-rich Columbia Basin, Yakima
Valley and Walla Walla region. Growers
here cultivate %0 million pounds of aspar-
agus annually, making Washington State
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