Endive, Orange and Asparagus Salad

Serves 4.

2 ½ cups of 2-inch asparagus pieces

2 cups of rinsed, dried, torn and tightly packed endive leaves

1 large orange, peeled and sliced into rounds or separated into sections

½ red onion, chopped

1/3 cup raspberry vinegar (or apple cider vinegar)

2 tbsp. olive oil

1 tbsp. orange juice (or apple or mango)

1 tbsp. white sugar

salt and pepper to taste

Bring a small pot of water to a boil.  Blanch the asparagus for 1 minute.  Drain the asparagus and plunge into a bowl of cold water.  Drain again, dry and set aside.

In a large bowl, combine the asparagus, endive, orange and red onion.  In a small bowl whisk together the vinegar, oil, juice, sugar and salt and pepper.  Add the dressing to the large bowl and toss to coat.  Top with the orange rounds and serve,

I prefer to plate this salad on individual plates and serve that way as it has better presentation.
