
 COOK’S CORNER  by Catherine Hannon 

What is a roux? 
 

A roux is a thickening agent, used to thicken soups and sauces, made from equal parts butter and flour whisked together 
over medium heat until the flour is cooked and the flour taste disappears (about one minute per tablespoon of flour). Then 
it is combined with milk or stock to create a sauce.     
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The recipe below uses a roux                                 

Asparagus Gratin Recipe 
Servings: 4 Prep Time: 5 minutes Cook Time: 18 minutes 
 

Recipe modified slightly from Cook's Country  
(May 2011 issue) by Cook's Illustrated. 
 
Ingredients: 
1 pound asparagus 
1 1/2 cups water 
salt and pepper 
1 1/2 tablespoons unsalted butter 
1 tablespoon all-purpose flour 
1/2 cup grated Parmesan cheese 
1/2 cup shredded Monterey Jack cheese 
1 tablespoon minced fresh parsley 

Directions: 

1. Place rack in upper middle position of the oven and preheat the broiler to high. 

2. Trim the woody ends of the asparagus off. In a saute pan (with lid), bring the water to a simmer. Add the 
woody asparagus ends plus 1/4 teaspoon of salt to the water and cook for 5 minutes. Using slotted spoon, 
remove and discard the woody asparagus ends. 

3. Return water to a simmer. Add the asparagus to the water, cover and cook for 2 minutes, until just nearly 
tender (for very thin asparagus, you only need to cook 1 minute). With slotted spoon, remove the asparagus and 
reserve. Pour just 1/2 cup of the asparagus water into a measuring cup (discard the rest). 

4. Wipe the saute pan dry and return to stove on medium heat. Melt the butter in the pan and with whisk or 
spoon, stir in the flour. Reduce heat to medium-low and cook until thickened and nutty smelling, about 3-5 
minutes. Turn off the heat. Stir in most of the cheese (reserve a couple of tablespoons of cheese for the top of 
the asparagus) and the reserved asparagus water. Taste then season with salt and pepper. 

5. Pour this thickened cheesy sauce into oven-safe casserole dish. Place the asparagus on top of the sauce. 
Sprinkle remaining cheese on top of asparagus. Broil for 6-8 minutes. Top with parsley. Serve immediately. 

“The only time to eat diet food is while you're waiting for the steak to cook.”   
                                                                                                                                                                  Julia Child 


