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1 Cook your asparagus: Bring a large shallow pot of water to 
boil—just enough to cover however many asparagus you’re 
serving—then carefully drop asparagus in. Let them come back 
to a lively simmer. When they’ve reached peak bright-green 
color, immediately remove them from the water, place them in a 
large bowl of ice, and let them cool. You don’t want them to 
keep cooking. You also don’t want them waterlogged, so 
remove them from the ice as soon as they cool off and let them 
drain on a kitchen towel. A lot of people will tell you to cook 
them for 8 or so minutes. Some of my vintage cookbooks say 
12! I find they’re really perfect at around 4, but that might be 
my stove, which is an inferno. (According to my friend Kevin, 
Augustus Caesar said: “Velocius quam asparagi conquantur!” 
Faster than boiling asparagus!) Ideally, once you’ve cooked 
them, they’ll still be crisp enough that when you hold up a 
single asparagus it will droop only slightly, not fall over like one 
of those car-lot air dancers.

2 Bring out your asparagus, arranged on a pretty platter, 
accompanied by little bowls of various sauces, allowing diners 
to dip (if they are those sorts of friends) or spoon the sauces 
over their individual plates of spears.

Canal House Pecorino and Black Pepper Dressing

1 Place the cheese and the garlic in a medium bowl. Whisk in 
the boiling water. Mix in the anchovies and black pepper. 
Gradually whisk in the olive oil. Taste. Adjust pepper. Whisk in 
lemon juice if desired. 
Note: The dressing will seem a little lumpy and ungorgeous at 
first. Persist with the whisk.

• 4 pounds of cooked 
asparagus my method is 
below

• Lemon Herb Mayonnaise 
below

• Pecorino Sauce below

• Sauce Ravigote below

CANAL HOUSE PECORINO AND 
BLACK PEPPER DRESSING

Makes about 3/4 cups

2 ounces pecorino cheese finely 
grated, about 1 cup I used my 
microplane/rasp grater, which 
is perfect for this

1 small garlic clove, grated

1/3 cup boiling water

3 finely minced anchovy filets

Healthy grinding of black 
pepper

¼ cup olive oil

1 ½ tablespoons freshly squeezed lemon juice 
optional

HERBY LEMON MAYONNAISE



Herby Lemon Mayonnaise

1 If you’re using prepared mayonnaise, go directly to step two. 
Otherwise, break egg into blender and add salt, mustard, 
vinegar, and 1/4 cup of oil. Cover and turn blender on low 
speed. Immediately uncover, with blender on, and pour 
remaining oil in slow steady stream. Turn off motor and stir. 
Turn on blender again, briefly. Chill before proceeding to step 2.

2 Stir in remaining ingredients. If you wish, you may thin a bit 
with a squeeze of lemon. You may also want a bit of salt. 
Note: Make sure the eggs are super-fresh if you make the 
blender mayo. Don’t keep it longer than a few days in the 
fridge.

Sauce Ravigote

1 Add the first 3 ingredients to a medium-size jar with a tight-
fitting lid and shake vigorously to emulsify.

2 Add remaining ingredients, shake again to mix. Season to 
taste with salt and pepper.

HERBY LEMON MAYONNAISE

Makes about 1 1/2 cups

1 egg

1/2 teaspoon dry mustard

1/2 teaspoon salt

2 tablespoons cider vinegar

1 cup of corn or canola oil

1 tablespoon finely chopped dill

1 tablespoon chopped basil

1 tablespoon chopped chives

Zest of ½ large lemon

SAUCE RAVIGOTE

Makes 1 1/4 cups

1/4 cup champagne vinegar

3/4 cup olive oil

1 teaspoon prepared Dijon mustard

1 tablespoon chopped capers

2 teaspoons finely chopped shallot

2 tablespoons minced herbs choose from 
parsley, basil, chives, tarragon


