Asparagus

A single asparagus
spear can grow up
to 10 inches in a
24 hour period.

Many farmers
harvest by hand
to provide an
entirely edible
spear.
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Asparagus is a
nutritious source
of vitamin A and C
and potassium.
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A

sparagus is one of the most popular early
season Michigan-grown fresh vegetables. It is
packed with key vitamins and nutrients, is easy to
prepare and tastes delicious. Institutions across
the state have seen the value of using fresh
asparagus in a variety of cafeteria settings and
meal types.
The Michigan Asparagus Toolkit provides
resources to help make it easier for institutions
to find, buy and use this vegetable. Learn how to
purchase asparagus from distributors or directly
from farmers, find recipes that have been tested
and perfected by food service staff members, and
use the marketing materials to share the results
of your efforts with staff members, eaters and
communities. Then track your local purchases
through the Cultivate Michigan Dashboard as we
work towards reaching the Michigan Good Food
Charter goal of 20% Michigan foods in all Michigan
institutions by 2020.

Tips

1

Fresh asparagus should be kept
cold and stored in container with a
moisture-proof cover or wrapping.
For the best quality, use within a
few days.

2

A good source of vitamins A and C
and potassium.

Facts

3

Under ideal conditions, an asparagus
spear can grow up to 10 inches in
one day.

4

Michigan farmers harvest asparagus
by hand. Each stalk is picked above
the soil line, providing an entirely
edible spear and little to no waste.

5

Michigan ranks third nationally in
asparagus production with 25 million
pounds harvested each year from
approximately 11,000 acres.

info@cultivatemichigan.org
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On the following pages, you will find item descriptions, pack sizes, seasonal availability, and item codes
for Michigan asparagus from different suppliers. This information is categorized by the size of the
supplier or distributor. Contact information is listed for each supplier to help make it easier to find
and buy fresh asparagus this season.

Full Service (Broadline) Distributors:
Several broadline distributors provide Michigan institutions with fresh asparagus. Listed below are
distributor names and contact information and the asparagus products each is offering for the 2014
season.

Gordon Food Service:
Please call 800.968.4164 and provide an item/produce number to receive pricing and purchasing
information. You may also visit www.gfs.com for more details.
GORDON FOOD SERVICE
Item

Pack

Item Code

Availability

Asparagus Small

1/11 LB

496190

May - July/August

Asparagus Large

1/11 LB

496200

May - July/August

Asparagus Jumbo

1/11 LB

469720

May - July/August

Asparagus Pencil

1/11 LB

184290

May - July/August

Sysco (Grand Rapids):
Contact your Sysco representative for all Michigan produce items (MIPROD) or visit www.syscogr.com
for more information.
SYSCO
Item

Pack

Item Code

Availability

(MI PROD) Asparagus, Fresh Green Standard

1/28 LB

0562789

when in season

(MI PROD) Asparagus, Fresh Michigan

1/11 LB

6669875

when in season

Van Eerden Foodservice Company:
Please call 800.833.7374 for pricing/purchasing information or visit www.vaneerden.com for more details.
VAN EERDEN FOODSERVICE COMPANY
Item

Pack

Item Code

Availability

Asparagus Standard

1/11 LB

004110

when in season

US Foods:
Contact your sales representative or please visit www.usfoods.com for more details.
VAN EERDEN
FOOD SERVICES
US FOODS
Item

Pack

Item Code

Availability

Asparagus

1/11 LB

7228463

when in season
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Regional and Specialty Distributors
These companies tend to distribute food regionally and can provide fresh Michigan asparagus to
institutions located in their area. Contact each supplier directly to find out about their specific delivery
area and product availability.
A full list of asparagus shippers, processors and handlers can be found by visiting the Michigan
Asparagus Advisory Board website at www.asparagus.org and clicking on the “Suppliers” tab.

Cherry Capital Foods:
Distributes only Michigan-made and -produced products within the state of Michigan. Please call
231.943.5010 ext. 1 or email Sales@cherrycapitalfoods.com (include subject line “Farm to Institution”)
for additional pricing/purchasing information. Join the Cherry Capital Foods mailing list for up-to-date
product information at cherrycapitalfoods.com.
CHERRY CAPITAL FOODS
Item

Pack

Item Code

Availability

Asparagus Standard

30 pound tote

Call or email for
purchasing info

when in season

Asparagus Standard

15 pound tote

Call or email for
purchasing info

when in season

Todd Greiner Produce:
Please call 231.873.2828 or email darren@toddgreinerfarms.com for pricing/purchasing information, or
visit www.toddgreinerfarms.com for a full list of available products.
TODD GREINER PRODUCE
Item

Pack

Item Code

Availability

Cooled, washed/sanitized,
sorted 5 ½”-7 ½” in length
tender tip asparagus

Lugs (20 pounds with
deposit on lug)

Call or email for
purchasing details

Available
May 15

Cooled, washed/sanitized,
sorted 5 ½”-7 ½” in length
tender tip asparagus

28 pound pyramid
carton

Call or email for
purchasing details

Available
May 15

Shelton’s Wholesale Farm Co.
Located in West Michigan, please call Joe Shelton at 269.684.3230 for current availability.

Tedesco Produce Co., Inc.
Located in Clinton Township, please call Teddy Tedesco at 586.405.2080 for current availability.
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Resource page
Resources for Farm to Institution Support:
MSU Center for Regional Food Systems
http://foodsystems.msu.edu/
Ecology Center
http://www.ecocenter.org/healthy-food
Michigan State University Extension
Locate your county MSU Extension office.
http://www.msue.msu.edu/

Resources for Linking with Local Farmers:
Below is a list of statewide and regional resources to help you connect with local Michigan farmers who
may be able to supply you directly with fresh asparagus!

Statewide Resources
Local Harvest
Locate farmers markets, family farms, community supported agriculture (CSA) and other sources of
sustainably produced food.
http://www.localharvest.org/
Michigan MarketMaker
This interactive mapping system links producers and consumers in Michigan.
http://mimarketmaker.msu.edu/
Natural Resources Conservation Service
This site provides a listing of county and state service offices.
http://1.usa.gov/1kMidud
Michigan Farmers Market Association (MIFMA)
Find the location of farmers markets across Michigan.
http://mifma.s434.sureserver.com/find-a-farmers-market/
Michigan Farm Bureau
Locate the local Michigan Farm Bureau office in your county!
http://www.michfb.com/counties/
Michigan Agricultural and Commodity Organizations
The Michigan Agricultural Commodity Directory lists the locations of and contacts for the agricultural
commodity organizations in Michigan (updated December 2012).
http://1.usa.gov/1msHb5c
Michigan Organic Food and Farming Alliance (MOFFA)
Visit this site to download the “Eating Organically Guide”.
http://www.moffa.net/
Certified Naturally Grown
This site provides a current list of certified small-scale, direct-to-market farmers and beekeepers who
use natural growing and harvesting methods in Michigan.
http://www.naturallygrown.org/farms/list/227/MI
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Resource page
Regional Michigan Resources
Michigan Food Hub Learning and Innovation Network
Food hubs are centrally located facilities that aggregate, store, process, distribute and/or market locally
or regionally produced food.
http://foodsystems.msu.edu/activities/food-hub-network
U.P. Food Exchange
This group connects local food activity within three regions (eastern, central, western) of the Upper
Peninsula and coordinates local food efforts between the regions.
http://upfoodexchange.com/
Taste the Local Difference
This guide produced by the Michigan Land Use Institute is made up of six individual maps representing
specific geographic areas of northwest Lower Michigan. Each map contains information on finding local
food on farms, in restaurants, and at retailers and other establishments.
www.mlui.org
Food System Economic Partnership (FSEP)
The FSEP Farm to School Program collaborates to bring together school officials, food service directors,
contracted food service providers, parents, distributors, processors and producers to establish mutually
beneficial relationships to increase the amount of locally produced food consumed by students in our
schools.
http://fsepmichigan.org/
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2014 Asparagus Recipes

N

ow that you have purchased
fresh, Michigan asparagus,
the next step is incorporating
its wonderful flavor, texture
and appearance in a variety
of tasty dishes that your
students, patients, visitors or
staff members will love. On the
following pages, you will find
recipes using asparagus in a
number of delicious ways.

Basic Preparation Instructions
Fresh Michigan asparagus can be cooked several ways.

Steaming

Microwaving

Roasting

Bring a half cup of water to a boil in a saucepan, steamer or frying
pan. Add one pound of fresh asparagus spears or 2-inch asparagus
pieces. Add salt and pepper to taste and butter, if desired. Cover.
Cook 5 to 8 minutes, or until crisp-tender.
Put one pound of fresh asparagus spears in a microwave-safe
rimmed plate or shallow dish. Add a quarter cup of water and cover
tightly. Microwave at 100 percent power for 4 to 7 minutes for
spears or 3 to 5 minutes for pieces. Stir or turn asparagus halfway
through the cooking time.
In a medium bowl, lightly cover trimmed spears with olive oil and
season to taste with salt and pepper. Place asparagus mixture on
cookie/baking sheet and roast in a 450 degree oven for 10 to 15
minutes, depending on thickness of spears. For even browning,
roll asparagus part way through cooking time by shaking pan once
or twice. Spears are done when tender throughout and lightly
browned.
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Golden Asparagus Soup
Ingredients
4 cups chicken stock or canned
broth
2 thin slices peeled, fresh ginger
(1/4 teaspoon ground ginger
may be substituted)
½ cup dry sherry
2 ounces cellophane noodles,
cooked and drained

Directions
Combine chicken stock or broth and ginger in medium saucepan;
bring to a boil. Stir in sherry and sesame oil. Reduce heat to simmer
and add fresh asparagus and noodles (add canned asparagus at
the last minute and only to heat through). Continue cooking until
asparagus is tender-crisp, 2 to 4 minutes. Stir in green onions and
serve immediately.

2 teaspoons sesame oil
2 green onions, thinly sliced
¹⁄ pound fresh Michigan
3
asparagus
spears cut into
1¼ inch pieces (14½ ounce
can asparagus cuts and tips,
drained, may be substituted for
fresh asparagus)

Yield: 4 Servings

Recipe provided courtesy
of the Michigan Asparagus
Advisory Board.
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Asparagus Pasta Salad
Ingredients
18 ½ cups of Michigan
asparagus, cut into 2- to 3- inch
pieces
12 ½ cups of small shell pasta
9 ½ cups of Italian dressing

Directions
Cook pasta according to package directions. Rinse, drain and allow
to cool.
In a large bowl, add the other ingredients and mix thoroughly.
Marinade for about 8 hours. Serve.

6 ½ cups of carrots, sliced in
thin circles
6 ½ cups of onions, diced
3 ¼ cups of sweet red peppers,
diced
4 tablespoons dried oregano

Yield: 50 servings
Serving Size: 1/2 cup

Recipe provided courtesy
of Kristen Misiak, former
food service director of
Traverse City Area Public
Schools.
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Cream of Asparagus Soup
Ingredients
6 pounds 5 ounces fresh
Michigan asparagus, washed,
trimmed and cut into 1-inch
pieces
11 ½ gallons milk
11 ounces onions, finely
chopped
1 pound margarine

Directions
In steam-jacketed kettle or large stockpot at medium heat,
cook onions in margarine until soft, but not browned, stirring
occasionally. Stir in flour, salt and bouillon. Continue cooking,
stirring constantly, about 2 minutes longer. Add liquid ingredients
and asparagus, stirring until smooth. Cook, stirring constantly, until
mixture begins to boil. Continue cooking and stirring 3 minutes
longer. Serve hot and garnished with cooked asparagus spears, if
desired.

9 ounces all-purpose flour
3 tablespoons chicken bouillon

Yield: 35 servings

Recipe provided courtesy
of the Michigan Asparagus
Advisory Board.

Nutritional Information per serving
Serving size: 1 cup
Calories

Fat

200 14 g

Cholesterol

Carbs

11 mg 16 g

Fiber

Sodium

1g

924 mg
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Asparagus Omelet
Ingredients
2 eggs
4 egg whites

Directions

Cooking spray, as needed

In a small mixing bowl, whip together egg whites, eggs, lemon
pepper, dill and chives.

1 cup fresh Michigan asparagus,
thinly sliced, plus tips
1 green onion, thinly sliced
¹⁄8 teaspoon lemon pepper
¹⁄8 teaspoon dill weed
¹⁄8 teaspoon fresh chives, finely
chopped
2 tablespoons fat-free cheddar
cheese

Spray a small, non-stick sauté pan with cooking spray. Sauté
asparagus and green onions on medium heat until tender. Remove
from heat. Add sour cream, warm gently and set aside.
Spray another small, non-stick sauté pan with cooking spray. Add
egg mixture. Let eggs firm up slightly on the bottom of the pan.
Using a spatula, lift eggs slightly until the liquid part of the eggs
runs under the already cooked eggs. Repeat until most of the liquid
has run under the firm (cooked) layer and then flip.
After eggs are flipped, add asparagus mixture and the cheddar
cheese, fold in half and cut into two servings.

1 tablespoon fat-free sour
cream

Yield: 2 servings

Recipe provided courtesy
of Sparrow Hospital.

Nutritional Information per serving
Serving size: Half of one omelet
Calories

Total Fat

Protein

Carbs

142

5g

18 g

6g

Fiber

Sodium

1.5g 260 mg
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Asparagus Soup
Ingredients
5 pounds of Michigan
asparagus, chopped, reserve
tips
1 large onion, diced small
2 ribs of celery, diced small
1 pound unsalted butter
1 pound flour
Cooking spray as needed
1 gallon chicken or vegetable
stock
1 quart heavy cream
2 teaspoons dried thyme

Directions
Melt butter in stock pot over medium heat. Sauté the onions, celery
and asparagus pieces in the butter. Reserve the asparagus tips. Add
stock and simmer for 30 minutes.
Meanwhile, in a different pot, bring water to a boil and blanch the
asparagus tips for 2 minutes.
When stock has simmered for 30 minutes, puree the stock mixture
with an immersion blender or in a blender in batches. Strain the
pureed stock to create a smooth soup. Stir in the thyme.
Add the heavy cream and the tips and simmer for 20 minutes. Add
salt and pepper to taste. If the stock is not thick enough, add a
cornstarch slurry (3 ounces of water and 3 ounces of corn starch)
and simmer for 5 more minutes.
The soup is ready for serving when it reaches a temperature of 165
degrees.

Kosher salt and pepper, to
taste
Yield: 1.5 gallons

Recipe provided courtesy
of Chef Gene Peyerk, Glen
Lake Community Schools.
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Asparagus Guacamole
Ingredients
2 ½ pounds fresh Michigan
asparagus
Salt and pepper, to taste
½ cup lime juice

Directions
Wash asparagus and trim into 2-inch pieces. Toss in oil, salt and
pepper. Roast in 350 degrees Fahrenheit oven for 6 to 8 minutes,
or until tender.

1 cup mild salsa

Wash cilantro and remove stems. Wash and rough-chop green
onions.

Vegetable or olive oil to lightly

Place all ingredients into a food processor and blend until smooth.

coat asparagus

Cover and store in cooler until serving.

1 cup fresh cilantro, lightly
packed
1 cup green onions, roughly
chopped
12 to 16 ounces cream cheese,
softened

Yield: 64 servings

Recipe provided courtesy
of Sarah Stone, Chartwells Director of Dining,
Grand Haven Area Public
Schools.

Nutritional Information per serving
Serving size: 2 tablespoons
Calories

Total Fat

Protein

Carbs

Fiber

23

2g

18 g

1g

0.5g

Sodium

42 mg
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