Let this bold cheese add some color to your favorite recipes.





Feeling a little blue?  We have the solution-heavenly dishes made with blue cheese.  The cheese's assertive flavor and crumbly texture make it at home on salads, in cooked dishes, or on the cheese tray.


Not all blues are created equal, however:  Gorgonzola, Stilton, Bresse, and Danish blue are made from cow's milk; Roquefort is made from sheep's milk.  One taste of any of these and you'll be you got the blues.





ELEGANT BEEF BLUE


Rebecca Gulledge of Marietta, Georgia, won second place in the 1993 Georgia Beef Cookoff with this delectable dish.





4	(4-ounce) beef tenderloin steaks


2	teaspoons finely chopped fresh thyme


¼  	teaspoon salt


¼  	teaspoon pepper


1 	tablespoon butter


1	tablespoon olive oil


1	cup dry white wine


½ 	cup beef consommé


½	cup half-and-half


8	small asparagus spears


1 ½  ounces crumbled blue cheese








Rub steaks with chopped thyme, salt, and pepper.


Melt butter in a large skillet over medium heat; add oil.  Add steaks, and cook 1 to 3 minutes on each side or to desired degree of doneness.  Remove steaks, and keep warm; reserve drippings in skillet.


Stir wine and consommé into drippings; increase heat to high.  Cook, stirring often, until reduced to ½ cup.  Stir in half-and-half, and cook, stirring constantly, until reduced to ½ cup or desired consistency.  Keep warm.


Snap off tough ends of asparagus; remove scales with a vegetable peeler, if desired.  Cut spears in half, and place in a steamer basket over boiling water.  Cover and steam 8 minutes or until crisp-tender.  Top steaks with asparagus, and sprinkle with cheese.


Broil 6 inches from heat (with electric oven door partially open) for 2 minutes or until cheese melts.  Serve immediately with sauce.  


Yield: 4 servings.





