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nutrition tips for today’s families

how to

roast asparagus

1bundleof 1. Preheatthe ovento400°F.

fresh asparagus
2. Line up the asparagus on a cutting board

and cut off the tough ends. This is usually
where the color turns from white to green.

2 tablespoons
vegetable or olive oil

1tablespoon

lemon juice 3. Inalarge bowl, toss the asparagus

Salt and pepper with vegetable oil, salt and pepper.
totaste Lay asparagus out in a single layer
on a baking sheet pan.

4. Roast in the ovenfor12to 15 minutes,
until just tender but still bright green.
Sprinkle the lemon juice over the asparagus.

(] (]
nutrjfion
m ers® © Nutrition Matters, Inc. All Rights Reserved.
Snutrition education that matters This tipsheet can be reproduced for educational purposes.

nubites® .

nutrition tips for today’s families

how to

roast asparagus

1bundleof 1. Preheatthe ovento400°F.

fresh asparagus
2. Line up the asparagus on a cutting board

and cut off the tough ends. This is usually
where the color turns from white to green.

2 tablespoons
vegetable or olive oil

1tablespoon

lemon juice 3. Inalarge bowl, toss the asparagus

Salt and pepper with vegetable oil, salt and pepper.
totaste Lay asparagus out in a single layer
on a baking sheet pan.

4. Roast in the ovenfor12to 15 minutes,
until just tender but still bright green.
Sprinkle the lemon juice over the asparagus.

(] (]
nutrjtion
m ers® © Nutrition Matters, Inc. All Rights Reserved.
S nutrition education that matters This tipsheet can be reproduced for educational purposes.




