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Trial Services Manager 
Mike Toth has been managing the Trial Services division over the past four years.
Before joining Midwest Trial Services, Mike ran the litigation imaging department at
a St. Louis document services company which helped segue into his duties as a trial 
consultant. His former employment gave him the backend experience needed for
preparing clients and material for electronic presentation at trial. His Microsoft certification
in networking also gave him the experience needed for both software and hardware 
applications used in Litigation Services. Mike has personally consulted in over 200 trials with
an extremely high success rate.

Pepper
Olive Oil

1 med lemon
1 pound of thin Asparagus

Salt (Sea Salt preferably)

Cut off the tuff white ends 
of the asparagus.

Drizzle with olive oil and sprinkle 
fair amount of salt & pepper.

Squeeze the lemon juice over the 
asparagus and toss to coat everything.

Grill on a medium high heat for
 about five minutes or until tender, 

turning the asparagus as not to burn
Plate up and enjoy!
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