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Asparagus, bacon and Cheese Popover with Spicy Herb Oil

Asparagus and Cheese Popovers
THIS IS FOR ONE COUPLE
2 stalks asparagus, pencil size, if not, only one stalk, b/s
2 strips bacon, cooked

2 eggs, large

¼ cup whole milk, room temperature

¼ cup AP flour

Salt and pepper to taste

½ cup shredded gruyere cheese

1 T Butter, unsalted

Herb Oil:  WE CAN BATCH THIS, I’LL WALK WITH THE SQUIRT BOTTLE
ENOUGH FOR THE CLASS
3 serrano chile, finely diced
1 bunch fresh basil 
1 bunch fresh mint 
1 bunch fresh flat-leaf parsley

1 ½ cup EVOO

Salt and pepper to taste
Directions

1. For the oil: Blend together the chiles, basil, mint and parsley. Drizzle in the oil and season with salt and pepper.  
2. For the popover: Preheat the oven to 425 degrees F. Preheat a skillet on top of the stove. 

3. Whisk together the eggs and milk until smooth. Slowly whisk in the flour and whisk until smooth. Sprinkle the egg mixture with salt and pepper. Add 1/2 cup of gruyere cheese.

4. Add the butter to the hot pan and stir until melted. Arrange the asparagus and bacon in the bottom of the pan and then season with salt and pepper. Pour the egg mixture over the top and then place in the oven to bake until puffed and golden brown, about 12-15 minutes.

5. Remove from the oven and drizzle with some of the herb oil. 
