
PENNE WITH ASPARAGUS AND BREADCRUMBS 
 
1 PACKAGE OF PENNE PASTA 
8 LARGE ASPARAGUS 
½ CUP OF BREADCRUMBS 
FRESHLY GRATED PARMESAN CHEESE 
FRESH CHIVES 
 
BRING A LARGE POT OF SALTED WATER TO A BOIL 
 
TRIM OFF THE ENDS OF THE ASPARAGUS.  LAY EACH SPEAR ON A 
FLAT SURFACE AND PEEL DOWNWARD FROM BELOW THE TIP. 
 
BOIL ASPARAGUS FOR ABOUT 3 MINUTES OR UNTIL THEY ARE 
TENDER.  REMOVE FROM THE POT, BUT KEEP THE WATER.   
 
PLUNGE IMMEDIATELY INTO A BOWL OF ICED WATER.  AS SOON 
AS THEY’RE COOL, DRAIN ON A KITCHEN TOWEL.  SLICE ON THE 
DIAGONAL INTO 2 INCH PIECES. 
 
PUT THE PENNE IN THE POT.  BOIL FOR 8-10 MINUTES, TILL 
TENDER. 
 
WHEN THE PENNE IS NEARLY DONE, MELT 3 TBSPS OF BUTTER IN 
A SAUTE PAN.  LET THE BUTTER FOAM.  WHEN THE FOAM 
DISSIPATES, ADD THE BREADCRUMBS.  LOWER THE HEAT AND 
TURN CONSTANTLY WITH A SPATULA SO THE BREADCRUMBS 
BROWN BUT DO NOT BURN.    
 
ADD THE ASPARAGUS.  TOSS BRIEFLY TO COAT WITH 
BREADCRUMBS AND BUTTER. 
 
DRAIN THE PASTA.  TOSS WITH BREADCRUMBS, ASPARAGUS, 
PARMESAN, AND FRESHLY-CHOPPED CHIVES.  SALT AND PEPPER 
TO TASTE.  SERVE EXTRA PARMESAN ON THE SIDE.   
 
 
 

SERVES 4 
JILL BERNHEIMER FROM DOMAINE L.A. RECOMMENDS 

 
Notoriously hard to pair with wine is asparagus, which 
can have some bitter qualities that are accentuated if 
you choose too fruit-driven a wine.  For this dish I'm 
going to recommend a mineral-driven white from 
Winzerkeller Andau, their 2010 Gruner Veltliner.  This 
is super-crisp with some white pepper and tart citrus 



fruit.  The high acid will complement the butter and 
cheese. $15/bottle. 
 


