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Asparagus and blue cheese salad

This asparagus and blue cheese salad says 'summer', combining savoury veges with the sweetness of
strawberries and a dusting of blue cheese. Photography by Todd Eyre

Asparagus and blue cheese salad

1/2 cup pine nuts

20 spears asparagus, tough
ends discarded

1 regular chip strawberries

1/4 cup olive oil

3 tbsp balsamic vinegar

1 tbsp orange juice

1/4 tsp freshly ground black
pepper

100 g blue cheese, frozen

Ingredients Steps

Asparagus and blue cheese salad

PARTNERED WITH

Quick Serves 6· 20 mins cook·

Be the first to rate this recipe

Toast the pine nuts in a dry pan until golden – careful as they
burn quickly!

1.

Cut the asparagus into 5cm lengths. Pour a jug of boiling water
over them and leave to sit for 15-20 minutes. If they are thin
spears, this will be enough to “cook” them. If they are thicker,
drain once and redo with freshly boiled water. In preparing
them this way, you get beautiful spears, still firm to the bite but
soft enough without going soggy or losing their colour. Drain
well and pat dry.

2.

Quarter the strawberries and add to asparagus.3.

In a jar, shake the olive oil, vinegar, orange juice and black
pepper together until well-mixed. Taste and adjust the
seasoning.

4.
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Tips

Freezing blue cheese then grating it using a microplane creates the
most wonderful 'blue-cheese snow'.

 

Thirty minutes before serving, gently toss strawberries and
asparagus and pine nuts in dressing. Transfer to a serving plate.

5.

Just before serving, use a microplane or fine grater to shower
the salad in frozen blue cheese.

6.
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Mussels in a white wine and cream sauce 
( SERVES 1 )

Directions

1. Prepare mussels for cooking - scrub them well in a sink to clean. Remove beards from the mussel by
pulling firmly and they should come out.

2. On a medium heat in a large pan, melt the butter then add the garlic, onions and celery and cook until
soft and translucent. 

3. Add the wine and bring to the boil and reduce by half.

4. Add the mussels and the cream. Place a lid on the mussels and cook until they open. Discard any that
stay shut. 

5. Garnish with the parsley and serve.

Ratings: 4.5 / 5 FROM 2

By: Karena & Kasey Bird
Publication: Herald on Sunday

Photo by Doug Sherring

Ingredients

12 Mussels, green-lipped variety
1 Tbsp Butter
7 cloves Garlic, finely chopped
1 small Onion, finely diced
1 stalk Celery, finely diced
1½ cups White wine
¼ cup Cream
¼ cup Chopped parsley
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Pastry caramel tarts recipe with hokey pokey. Picture / Babiche Martens.

The caramel can be made ahead of time and refrigerated until needed — just keep your �ngers out! When it comes to
spreading on the base, warm the caramel to room temperature. Just before serving, sprinkle the tart with hokey pokey
straight to the plate, ready to go. As an alternative try topping with salt �akes or berries. This recipe can also be made
into 24 mini tarts if you need a sweet treat for a number of people. However you choose to serve them, they are divine. 
 
PASTRY CARAMEL TARTS RECIPE WITH HOKEY POKEY  
Makes 6

Pastry 
1 cup �our 
75g butter 
¼ cup icing sugar 
¼ cup ground almonds 
1 egg yolk 
½ tsp vanilla essence

Caramel 
½ cup water 
2 cups sugar 
100g butter, cut into small cubes 
½ cup sour cream

Pastry Caramel Tarts Recipe with Hokey
Pokey

Angela Casley's tarts add a decadent touch to dessert

By Angela Casley
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Share this:

Chocolate Ganache Topping 
½ cup cream 
100g chocolate pieces

Hokey Pokey 
2 Tbsp golden syrup 
100g sugar 
1 tsp baking soda 
To serve, whipped cream (optional)

1. Preheat an oven to 180C.

2. To make the pastry, place the �our, butter, icing sugar and almonds into a kitchen processor. Blitz until it resembles
breadcrumbs. Add the yolk and vanilla, blitz again until your dough is formed. Add a tablespoon of cold water if
necessary. Roll the dough on a lightly �oured bench and line 6 x 8cm tins. Chill in the fridge for 20 minutes, then bake
blind. Cool.

3. To make the caramel, place the water and sugar in a pot. Cook the mixture until you have an amber-coloured syrup
— about 10 minutes. Whisk in the butter and sour cream carefully — it may spit at you. Cool then spread evenly into
your tart cases.

4. For the ganache, bring the cream to a boil then pour over the chocolate pieces and whisk until smooth. Cool before
pouring over the caramel.

5. Put a sheet of baking paper on a baking tray. To make the hokey pokey, place the golden syrup and sugar in a heavy-
based saucepan. Very slowly heat, stirring until the sugar has dissolved. Bring to a boil for 2 minutes then add the
baking soda. Work quickly stirring then spoon on to your baking paper, spreading until smooth, it will harden within
minutes. Break into pieces when cold to serve with the tarts.
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