Pick asparagus that are
thin and green-purplish
in color. Select ones that
are crisp with tightly
bunched heads.
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Perennial = sprouts up every year!

ASPARAGUS CAN
BE EATEN RAW

OR STEAMED,
POACHED, GRILLED

OR BAKED!

Well cared-for asparagus
heds generally produce for




IN THE UNITED STATES, THE MAJORITY OF ASPARAGUS IS GROWN IN All commercially
JUST 3 STATES: CALIFORNIA, WASHINGTON, AND MICHIGAN WITH grown asparagus
CALIFORNIA ACCOUNTING FOR ABOUT 70% OF THE NATION'S must still be

ASPARAGUS PRODUCTION ...ASPARAGUS MUST harvested
TRAVEL 2,600-3,600 MILES TO REACH BUFFALO.

OUR NYS GROWN ASPARAGUS ONLY HAS TO TRAVEL 100 MILES
TO REACH OUR CAFETERIAS!

Cholesterol Free

aodium Free
Gluten Free

is the world’s
leading exporter of
Asparagus followed
by MEXICO.

=}
(%]
—
S
(%]
=
©
=
<
>
=
)
>
£
k=
-
(&)
=Y
@
=
>
=)
=
(%]
2
<
@
=3
(%]
=
S
w
<
@
(%]
@
=
=
=
>
res
©
[

and later as the average temperature warms up, they may

have to be picked every day.

ASPARAGUS CAN BE WHITE

varieties
grow in
New
York
ofate;

Jersey Knight
Jersey King
Jersey Giant




