Sauce

Vegetables


SOY-GINGER VINAIGRETTE
 2 medium scallions, white and green parts, minced
1 (1-inch) piece fresh ginger, minced 
(about 1 tablespoon)
2 small garlic cloves, pressed through garlic press or minced to puree (about 1 1/2 teaspoons)
3 tablespoons Asian sesame oil
3 tablespoons soy sauce
1/4 cup juice from 2 large limes
1 tablespoon honey
1 recipe Broiled Asparagus
Whisk scallions, ginger, garlic, sesame oil, soy sauce, lime juice, and honey in small bowl. Drizzle over asparagus and serve immediately. 

LEMON-SHALLOT VINAIGRETTE 
1 large shallot, minced (about 2 tablespoons)
1 tablespoon juice plus 1 teaspoon grated zest from 1 lemon
1 tablespoon minced fresh thyme leaves
1/4 teaspoon Dijon mustard
1/3 cup extra-virgin olive oil
Salt and ground black pepper
1 recipe Broiled Asparagus
Whisk shallot, lemon juice and zest, thyme, mustard, and olive oil in small bowl; season to taste with salt and pepper. Drizzle over asparagus and serve immediately.

TOMATO-BASIL VINAIGRETTE
 1 medium ripe tomato, cored, seeded, and minced (about 1/2 cup)
1 medium shallot, minced 
(about 1 1/2 tablespoons)
1 1/2 tablespoons juice from 1 lemon
1 tablespoon minced fresh basil leaves
3 tablespoons extra-virgin olive oil
Salt and ground black pepper
1 recipe Broiled Asparagus
Whisk tomato, shallot, lemon juice, basil, and olive oil in small bowl; season to taste with salt and pepper. Drizzle over asparagus and serve immediately.

BACON, RED ONION, AND BALSAMIC VINAIGRETTE 
6 slices bacon (about 6 ounces), cut into 1/4-inch strips
2 tablespoons minced red onion
1/4 cup balsamic vinegar
1 tablespoon minced fresh parsley leaves
1/4 cup extra-virgin olive oil
Salt and ground black pepper
1 recipe Broiled Asparagus
1. Fry bacon strips in medium skillet over medium heat until brown and crisp, about 6 minutes. Using slotted spoon, transfer bacon to paper towel–lined plate and set aside.
2. Whisk onion, vinegar, parsley, and oil in small bowl; season to taste with salt and pepper. Drizzle over asparagus, sprinkle with bacon, and serve immediately. 

