
ASPARAGUS WITH SHIITAKES, BOWTIE PASTA, AND SPRING PEAS 
 

Yield:   8 servings 

 
Ingredients Amounts 
 
Asparagus, peeled, trimmed 3  lbs. 
Olive oil 3 Tbsp. 
Salt 2 tsp. (or to taste) 
Snow peas 1 cup 
Sugar snap peas 1 cup 
Green peas, frozen 2  cups 
Bowtie pasta, dried 1 lb. 
Butter 1 Tbsp. 
Shiitakes, sliced 3 cups. 
Shallots, minced 3 Tbsp. 
Marjoram, chopped 3 Tbsp. 
Freshly ground black pepper ¼ tsp. (or to taste) 
Scallions, split lengthwise, thinly sliced 2 bunches 
Parmesan cheese, shaved  to taste 
 
 
 

Method 
1. Bring a medium sauce pan of salted water to a boil to blanch the peas and a large pot of salted 

water to boil to cook the pasta.  Preheat the broiler. 
2. Toss the asparagus with the oil and 1 teaspoon of the salt.  Place in a baking pan under the broiler 

for 8 minutes, until tender.  Slice the asparagus into 1-inch pieces. 
3. Cook each type of pea separately in the boiling water until almost tender, about 2 minutes each.  

Remove them from the water using a slotted spoon or small strainer.  Reserve. 
4. Cook the pasta in boiling water until tender to the bite, about 10-12 minutes.  Drain. 
5. Heat the butter in a sauté pan until it begins to turn brown.  Add the shiitake and shallots.  Sauté 

until the shallots and mushrooms are slightly brown. 
6. Add the asparagus, green peas, snow peas, sugar snap peas, marjoram, pepper, and 1 teaspoon of 

salt.  Heat the vegetables thoroughly. 
7. Toss the pasta with the cooked vegetables and scallions. 
8. Just before serving, place a few shavings of cheese on each portion. 
 
 


