
Sea Asparagus: It is called “Asparagus” but the taste is nowhere close. It is crispy and salty. This unique plant is also eaten in 
France and Canada. The salt comes from growing in tidelands. 
The image on the below shows Sea Asparagus grown in Kahuku, but you can find wild Sea Asparagus by the Kealia Pond
on Maui. If you want to pick some up, try to do it as far away from the highway as possible. 
It contains lots of vitamin A, C, B2, B15 and is also rich in minerals.

Shop:  Mana Foods (808-579-8078)
Choose: avoid if look black or yellow.
Store:  in the refrigerator for a few days. If you see black parts, just discard those parts.
Use:  I do not use thick stems and pick only the shoots.
  Prepare before using: in boiling water for 10 seconds, wash with cold or ice water well 
  and change water at least 3 times to remove extra salt.
  Salad, Sauté, Tempura, add to pasta, pickles.

Sea Asparagus with Orzo Pasta Salad

Sea Asparagus   4 oz
Orzo Pasta    1 cup
Dried Cranberries   1/3 cup
Sliced Almonds   3 Tbsp
Lemon Juice   2 Tbsp
Extra Virgin Olive Oil  3 Tbsp
Salt for Pasta   Pinch
Pepper    Pinch

Cook pasta with a pinch of salt. After cooking, mix with olive oil and cool down.
In boiling water cook the sea asparagus for 10 seconds, drain and place in cold water.
Water should be changed at least 3 times to remove extra salt from plants.
Drain the water.
Slice the cranberries.
Mix cooked pasta, cranberries, almonds, sea asparagus, pepper and lemon juice.


