Asparagus Fettuccine

2 Bunches asparagus

1 Pint cherry tomatoes
1 Tsp Extra Virgin Olive Oil
1 Goat cheese 113g log

¼ tsp. Black pepper corns

1/8 tsp. Sichuan pepper corns
¼ Tsp Kosher Salt
Preheat oven to 225 degrees F. 

Bring a pot of water to the boil.  

In a mortar and pestle, grind black peppercorns and Sichuan peppercorns.  Set aside.  
Half cherry tomatoes lengthwise and place in a stainless steel bowl.  Add 1 tsp of extra virgin olive oil, salt and ground black pepper.  Transfer to a parchment lined baking sheet flat sides facing up, roast for 1 ½ hours.  
While Tomatos are cooking, cut the tips off asparagus and cut in half lengthwise; reserve for garnish.  With a Vegetable peeler, Y peeler is best, slice asparagus lengthwise to make long thin strips that resemble fettuccine.  Blanch Asparagus in boiling water for 10 seconds and immediately submerge in a stainless steel bowl filled with water and ice.  Allow the Asparagus to rest in water for 30 seconds until completely cool.  Transfer to a colander to strain until completely dry.  Set aside. 

Crumble goat cheese into a bowl and sprinkle with freshly cracked black pepper, and bit of freshly cracked Sichuan peppercorns.  With a fork combine all 3 ingredients together.  Reserve for garnish.  
Lemon Thyme Vinaigrette

¾ Tbsp fresh squeezed lemon juice

1 Tsp fresh thyme, finely chopped

1/3 Tsp. honey 

1/3 Cup extra virgin olive oil

¼ Tsp. salt

Pinch pepper

In a stainless steel bowl add lemon juice, finely chopped thyme, salt and pepper.   While whisking add Olive oil in a slow drizzle so that it emulsifies completely.  
To plate salad dress asparagus fettuccine and cherry tomatoes with vinaigrette, crumble with goat cheese and top with Asparagus tips.  
