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Cheesy Roasted Garlic
Asparagus

Featured Item: Asparagus
Serving Size: 0.5 cup - Yield: 4

Fun Facts:

- It takes 3 years for asparagus to be ready to harvest
for the first time.

- White asparagus grows in the dark and turns pink in
the sun!

Try It!
- Squeeze lemon over asparagus to bring out its
freshness.

INGREDIENTS

Asparagus, Raw, Local: 1 pound
Extra Virgin Olive Oil: 2 teaspoons
Kosher Salt: 1/4 teaspoon
Garlic, Minced: 1 teaspoon
Black Pepper: 1/4 teaspoon

Parmeasn Cheese, Grated: 2 teaspoons

DIRECTIONS

1. Preheat oven to 350°F.

2. Wash and trim asparagus. Cut each stalk in
half. Note: 4 stalks (8 pieces) = 1/2 cup serving.

3. Toss asparagus with olive oil, minced garlic,
salt, and pepper. Spread onto baking dish.
Sprinkle with parmesan cheese.

4. Bake for 15 minutes or until asparagus is tender.
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