
Servings: 2-4

Asparagus wrapped 
in smoked salmon 
filled w/ goat cheese,
lemon & fresh herbs

Asparagus Wrapped in Smoked Salmon 
filled with Goat Cheese, Lemon & Fresh Herbs

Instructions:
1. In a small bowl, soak the dates and raw nuts in water for at least 5-10 minutes. 
   Once softened, discard the water, remove the walnuts and dates, and set aside.

2. Fill a medium-sized pot with water and add the salt. Place the heat on high 
   and bring to a boil. Add the asparagus and cook no longer than 3 minutes. 
   Transfer the asparagus to an ice bath to cool completely. Once cooled, cut the 
   ends off the asparagus and set aside.

3. In a food processor, add the goat cheese, lemon zest, lemon juice, two sprigs 
   of fresh mint, and the softened dates and walnuts. Pulse constantly until the 
   ingredients are fully combined and form a smooth paste. Set aside.

4. On a large plate assemble the smoked salmon slices. Using a butter knife or 
   spatula, add a dollop of the goat cheese filling to each slice. Then add one 
   asparagus along with a sprig of fresh mint. Fold the salmon slices over the 
   blanket and repeat until your plate is full. A gluten-free cracker can be added 
   underneath to make this a canapé or keep it grain free.

5. Asparagus can be substituted for fresh endive leaves which would also be 
   absolutely delicious. Simply add a dollop of goat cheese into the center of 
   an endive leaf along with the mint and then roll the smoked salmon inside. 
   If using endive leaves, do not blanch the leaves. 
   Simply wash and use them fresh.

Ingredients:
2 soft Medjool dates, pitted
1/2 cup raw walnuts
1 tsp sea salt
1 lb. fresh asparagus, washed
1 (4oz.) container of herb goat cheese
Zest of 1 Meyer lemon or regular lemon
1 tbs fresh Meyer lemon juice
1 bunch of fresh mint, washed
6oz wild-caught smoked salmon, sliced
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This delicious dish will have you looking like a super star
of your next dinner party or get-together with friends. 
This perfect hors d’oeuvre can be grain free or can be 
served with your favorite gluten-free crackers for 
some extra crunch.
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         EmPowerful” is a coming of age 
cookbook that is compilation of over 
100 easy, health focused whole food 
recipes for the busy lifestyle that 
draws a deeper insightful message 
about the profound connection real 
food and cooking can have on our 
life. In a media centric world where 
connection is becoming harder 
and harder, “Empowerful” shows 
how cooking can help us slow down 
and connect with those we love.

Chef Emery is also a valued member of 
the Rising Tide Co-op.

Her book is offered for sale in the gift section.
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