

Serves 4 to 6 People

Ingredients
2 Pounds Fresh Asparagus

6 Cups Chicken Stock

1 teaspoon salt

8 tablespoon butter

6 tablespoons flour

2 tablespoons finely chopped shallots
2 egg yolks

¾ cup whipping cream

2 tablespoons soft butter

Salt (to taste)

White Pepper (to taste)

Instructions
With a knife, peel each asparagus of its skin and tough outer flesh. Shoulder become paper (thin?) as slides toward tip.

Cut off tips where scale ends. Trim oversized scales. Discard ¼ inch from butt. Put remainder into ½ inch lengths. 
Melt two tablespoons butter. Add asparagus slathes (the non-tip, long parts) & shallots. Cook on moderate heat for 3 minutes. Add to low heat for 15 minutes until tender.

Cut cooked asparagus in halves.

Puree in blender- ½ of recipe at a time. Blend egg yolks and cream. 

In 40 inch+ pot, bring chicken stock and salt to boil. Add asparagus tips and boil for 5 to 8 minutes until tender. 
Put 6 tablespoons butter and 6 tablespoons flour, cook on low heat for 1-2 minutes. Put in stock. Beat with a wisk. Return to moderate heat and simmer.

Wisk the pureed mixture into chicken stock mixture 2 tablespoons at a time up to ½ cup. Wisk remainder into the soup.
Boil for 30 secs- stirring constantly. Remove from heat. Season to taste, add reserved asparagus tips and serve.
