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Cheesy Roasted Asparagus

Making this for someone else? Give them ketchup and call it "asparagus fries,” if you think

that will encourage them to try it!

HANDS-ON TIME: 10 MINUTES

KITCHEN GEAR

* Cutting board

* Sharp knife (adult needed)
* Rimmed baking sheet

* Measuring spoons

* Tongs

* Box grater

* Oven mitts

INSTRUCTIONS

1. Wash your hands with soap and water,
then gather all your equipment and

ingredients and put them on a counter.

2. Turn the oven on and set the heat to
450 degrees.

3. Put the asparagus on the baking sheet,
drizzle with the olive oil and sprinkle
with the salt. Use the tongs or your
clean hands to coat them with the oil
and spread them out.

4. Once the oven temperature has
reached 450 degrees, put the baking
sheet in the oven and roast until the
asparagus turns bright green, 5-10
minutes depending on whether your
asparagus are thin or thick.

TOTAL TIME: 20 MINUTES

Y2 lemon

MAKES: 4 SERVINGS

INGREDIENTS

1 bunch asparagus, tough ends snapped off
(see on back)

2 tablespoons olive oil
Vs teaspoon salt
Y5 cup grated parmesan cheese

5. Remove the baking sheet from the oven.

Sprinkle the cheese over the asparagus and
toss well.

- Return the baking sheet to the oven and

roast until the cheese melts and turns
golden, about 2 minutes.

. Squeeze the lemon over the asparagus and

serve.

HOW TO

The bottom ends of asparagus stalks are
woody. To remove them, bend each raw
stalk near the bottom until it snaps.

(It'll break off at just the right point.)
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