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ROASTED ASFARAGUS AND PROSCUITTOBUNDLES

Scrvcs‘i"

nonstick coolcing spray

1 Pouncl Frcsh asparagus, washed and trimmed of tough ends
2 slices Froscuitto, halved Iengthwise

2 teaspoons extra virgin olive oil

1 dash kosher salt

Frcshly grouncl pepper
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fresh lemon - oPtional

Frc}ﬁcat oven to 400 dcgrccs.

Evcn!g divide the clean, trimmed asparagus spears into four Portiorxs. WraP each Portion around the middle

with a slice of Froscuitto.

Flacc 1bundles” in a shallow baking dish that has been lined with !’xeav3~clut3 aluminum foil and spragec’ with
nonstick cooking spray. Drizzle with the olive oil and sPrinHe with salt and pepper to taste.

Flacc in oven and roast for aPProximatelg 15 minutes or until the asparagus is terxclencrisp and the Froscuitto

has tig!’xtenecl around the asparagus to make a snug bundle.

Bclcorc serving squeeze fresh lemon over the bundles if desired.

NOTE TO TKIM ASFAKAGUS hold the asparagus spear in both hands near each end and gentlfj
bend. Tl’xc spear will natura”g break between the tougl’x and tender Parts, tgPicaug removing 1/3 of the spear.

USC the tender Portion of the asparagus.
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