
 
Asparagus Assets And Aspirations 
 
Gary Crawford: [00:00:00] Asparagus people seem to totally abhor it or they simply adore it very 
little middle ground. Now right now I'm in the Veg-U-cation Tent here at the Agriculture 
Department's farmers market in Washington in rainy Washington. At the moment I'm with one of 
the chief Veg-U-cators. If that's a word. Leslie Good. And Leslie you say you adore asparagus right.  
 
Leslie Good: [00:00:19] I do. I love asparagus.  
 
Gary Crawford: [00:00:21] And you're out here talking with people who have braved the rain. 
Talking all about asparagus, which actually isn’t the same plant family as Lilies, is but a distant 
relative. But it goes back a distance in history.  
 
Gary Crawford: [00:00:35] The ancient Egyptians knew about it. Researchers have spotted what 
they think is asparagus on Egyptian artwork going back to 3000 B.C. And later. The ancient Greeks 
ate it wild. Famous Greek doctor Hippocrates used it to treat various ailments including diarrhea. 
But.  
 
Gary Crawford: [00:00:52] It was the Romans who first cultivated asparagus. They also used it as 
a medicine and Leslie. Maybe there's a good reason for that. What's in there?  
 
Leslie Good: [00:00:59] Thiamine, Vitamin K and folate. And folate is important for women of 
childbearing age because folate may reduce the risk of neural tube birth defect.  
 
Gary Crawford: [00:01:08] OK Leslie first give us some asparagus tips, on tips get it. I didn't even 
have tips on what to look for when we go to buy asparagus.  
 
Leslie Good: [00:01:18] You want your asparagus to be very crisp you don't want it to be limp.  
 
Gary Crawford: [00:01:22] No Last thing you want is limp. No that didn't come out right did it.  
 
Leslie Good: [00:01:27] Probably.  
 
Gary Crawford: [00:01:27] Probably not. No. Anyway continue on. What next.  
 
Leslie Good: [00:01:30] It should be a really rich green color and those tips really compact.  
 
Gary Crawford: [00:01:35] And now of course about those size. Sometimes my store just has the 
big thick spears. Other times thin stringy ones. What's with that?  
 
Leslie Good: [00:01:45] The thicker the asparagus the more mature the plant was when it was 
harvested. Thinner asparagus stock generally means that it will be more tender asparagus when you 
eat it.  
 
Gary Crawford: [00:01:55] Also if you like crunchy like me then the thicker spears or stalks are 
best. Oh is it a stalk or a spear. A many experts get fussy about that sort of thing.  
 
Leslie Good: [00:02:04] You could call it a spear or stalk. I've heard both.  
 



Gary Crawford: [00:02:06] OK. Now when we get those stalks or spears. What's the best way to 
keep them in condition at home.  
 
Leslie Good: [00:02:12] If you set your asparagus stalks or spears.  
 
Gary Crawford: [00:02:15] Spears that's right.  
 
Leslie Good: [00:02:17] Upright in a container in about an inch of water they'll stay good in your 
refrigerator for about two weeks.  
 
Gary Crawford: [00:02:22] Now Leslie you're going to be giving out the samples of asparagus that 
you have roasted here but you're drizzling some stuff on there what's that.  
 
Leslie Good: [00:02:29] Extra virgin olive oil and parmesan cheese.  
 
Gary Crawford: [00:02:31] And that could be the real key to enjoying asparagus not eating it on 
its own.  
 
Leslie Good: [00:02:36] It pairs really well with other foods. So I would suggest mixing it with 
eggs maybe in an omelet that could be a good way for non-asparagus loving people to eat 
asparagus.  
 
Gary Crawford: [00:02:46] For some really good recipes for asparagus go online to what's 
cooking USDA. Leslie, can I have some of that?  
 
Leslie Good: [00:02:53] Sure.  
 
[00:02:55] It's awfully good. Gary Crawford reporting for the U.S. Department of Agriculture in 
Washington.  
 




