Grilled or Roasted Asparagus

Preparation time: 25 minutes   

As a side dish serves: 4  

Ingredients 

1 pound fresh asparagus (note: fresh green beans can be substituted for asparagus) 

1 – 2 clove of garlic minced 
olive oil  

Instructions 

1. Clean and trim asparagus, breaking off the woody end and lay spears on a single layer on a baking sheet or vegetable grilling sheet. 

2. Sprinkle with minced garlic 

3. Drizzle with olive oil 

4. Bake in oven preheated to 400 degrees or on the grill turning the baking sheet or shaking the grilling sheet every few minutes. When asparagus begin to look wrinkled and brown in places (about 5 minutes on the grill & longer in the oven) remove from heat, add salt, pepper, and/or a squeeze of lemon to taste and serve warm.

5. Optional topping: combine a few fresh rosemary leaves, about 2 tablespoons of crumbled goat cheese, and ¼ cup of chopped walnuts and sprinkle mixture over the asparagus. 
Notes: As the weather heats up so too does the grill; at my house, almost everything is cooked outside after we change to daylight savings time! Asparagus is one of spring’s first fruits. Choose organic or non-organic – but if substituting green beans, look for fresh, plump organic green beans if you can find them. 
