GRILLED ASPARAGAS

MIDWEST RECIPIES
INGREDIENTS

1 POUND OF THIN ASPARAGUS
SALT (SEA SALT PREFERABLY)
PEPPER

OLIVE OIL

1 MED LEMON

DIRECTIONS

1. CUT OFF THE TOUGH WHITE ENDS OF THE ASPARAGUS.

2. SQUEEZE THE LEMON JUICE OVER THE ASPARAGUS

3. DRIZZLE WITH OLIVE OIL AND SPRINKLE FAIR
AMOUNT OF SALT & PEPPER.

4. TOSS TO COAT EVERYTHING

5. GRILL ON A MEDIUM HIGH HEAT FOR THREE TO FIVE
MINUTES OR UNTIL TENDER,

6. TURN THE ASPARAGUS AS NOT TO BURN.

7. PLATE UP AND ENJOY! N\EE THE



