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Asparagus is a long-stemmed, spear-like vegetable that comes in green, white, and purple varieties. It is highly valued for
its distinct flavor and tender texture. As a perennial plant, it is harvested each spring, with fresh, young spears being the
most desirable for cooking.

Asparagus has a long and rich history, with its origins tracing back over 2,000 years. It was highly prized by the ancient
Egyptians, Greeks, and Romans, who cultivated and consumed it for both its culinary and medicinal properties. The
Romans were well known for their love of asparagus, and they played a significant role in popularizing it across Europe.
During the Middle Ages, asparagus was primarily used as a medicinal herb, before regaining its status as a gourmet
vegetable during the Renaissance.

Growing Region:

Asparagus is grown in various regions across the globe as it can thrive in temperate climates with well-drained soil. In the
United States, top-producing states include Michigan, Washington, and California, where the climate and soil conditions
are favorable for its growth. Asparagus farms typically involve planting crowns in the spring and waiting two to three years
before the first harvest.

Asparagus is a nutritional powerhouse, packed with essential vitamins and minerals. It is an excellent source of vitamins
K, A and C, along with vital antioxidants. Furthermore, asparagus is a low-calorie food that is high in fiber.

E PERFORMANCE’

FOODSERVICE

Preparing asparagus is a straightforward process that

begins with trimming the woody ends. The simplest methods
include roasting the spears with olive oil, salt, and pepper

until tender, or sautéing them in a skillet for a quick side dish.
Asparagus can also be blanched or poached for a crisp-tender
result, making it perfect for salads or served with a sauce. For
a more unique texture, thinly shaved raw asparagus can be
added to fresh salads.
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The pomegranate is a unique fruit characterized by its leathery, red skin and hundreds of juicy, jewel-like seeds known as
arils inside. It is highly prized for its sweet yet tangy flavor and is used in a variety of culinary applications, from
beverages to desserts. This fruit is not only delicious but is also celebrated for its health benefits, including a high
concentration of antioxidants.

Pomegranates have a long and storied history, with their cultivation dating back thousands of years. Originating in the
Middle East and surrounding regions, the fruit has been revered by many ancient civilizations. Pomegranate cultivation
spread from its native region to various parts of the world, including the Mediterranean and parts of Asia, becoming a
staple in diverse cuisines.

Growing Region:

Pomegranates are a resilient fruit that thrives in dry, warm climates. Today, they are cultivated globally in regions with
these favorable conditions. Major producers of pomegranates include Iran, India, China, Turkey, and the United States,
particularly in California. The trees are known for their hardiness and can be found growing in orchards and gardens
across the world.

The pomegranate is packed with vitamins, minerals, and potent antioxidants. Its arils are an excellent source of vitamin C
and vitamin K, as well as several B vitamins. The edible seeds are also rich in dietary fiber.

E PERFORMANCE’

FOODSERVICE

To prepare a pomegranate, you must first access the
edible arils inside. A simple method is to cut the fruit in
half, and while holding the cut-side down over a bowl,

tap the skin with a wooden spoon to release the seeds.
The arils can be enjoyed raw as a snack, or they can be
used to add a vibrant burst of flavor and texture to salads,
oatmeal, or desserts. Pomegranate juice is also a popular
way to consume the fruit, offering all its nutritional benefits
in a refreshing drink.
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