	SESAME ASPARAGUS

                1 lb      asparagus spears

                1 T       butter

                1 T       sesame seed

                1 cup     sliced mushrooms

                1 tsp     Lemon juice   

              1/4 tsp     Sesame oil (optional)

Snap off and discard woody bases from fresh asparagus.  Cut into 1 inch pieces.  Cook, covered 6 minutes.  Drain, remove from pan.  In same pan, melt butter, add  sesame seed. Cook and stir 2-3 Minutes til toasted.  Add mushrooms and cook and stir until tender.  Add lemon juice and if desired, sesame oil.  Add to asparagus and heat through, stir to coat.  Serves 4. Enjoy!  
                                             Rose Gervasio


