Asparagus with Lemon and Parmesan

4 Servings » 1 Serving = 5-6 Spears

INGREDIENTS
- 1 pound asparagus spears Nutrition Facts
« 1 Tablespoon extra virgin olive oil 4 servings per container
+ Freshly ground black pepper, to taste Serving size 5-6 spears
- Juice of % lemon AMOuNt por serving
. 2 Tablespoons parmesan cheese, grated
DIRECTIONS Total Fat 49
Saturated Fat 1g
1. Preheat oven to 425°F. Trans Fat Og
2. Wash asparagus, dry well, and trim the tough ends off Choleste %
(about an inch). Toss the asparagus with olive oil and Sodium 45mg 2%
black pepper. Total Carbohydrate 6g 2%
3. Lay the asparagus in one even layer on a baking sheet tary Fiber 3 %
Total Sugars 3g
4. Roastfor 10-15 minutes. wswasde
oastior minutes includes 0g Added Sugars 0%
5. Remove from the oven, squeeze lemon juice, and _ owcesJgfddedtuger %
Protein 3
sprinkle with parmesan cheese. ———
Vitamin D Omeg 0%
Calcium 49mg %
iron Omg 0%
Potassium 296mg 6%
“Toe s Dy Ve tals you how ch a utrent 3
saning o 1003 coniuide 08 day diet. 3000 calones &
day is used for general nutrition advice.
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