Asparagus Benedict
  

Serves 4

  

4 Eggs

1lb 7oz/650g asparagus tips

Salt and Pepper

  

Bring a large pan of water to the boil. Add the asparagus and cook for about 5 minutes.

Meanwhile poach the 4 eggs in a little simmering water for 3-4  minutes (eggs should be slightly runny).

Drain the asparagus; lift the eggs out of the water with the slotted spoon.

Arrange some asparagus on a plate and place a poached egg on top. Season. Cut the egg open to allow the yolk to run over the asparagus.

  

Serve as a starter or snack.

Free on a green or original day.

 

