
1/2 pound asparagus
1/2 tbsp extra-virgin olive oil
1/2 tsp Kosher salt
1/4 tsp freshly ground black pepper

Preheat oven to 375°F.
 
Trim tough ends of asparagus and place on a baking sheet.  Drizzle with olive oil and sprinkle with
Kosher salt and pepper.  Toss so that asparagus are evenly coated.

Roast in oven for 12-14 minutes, depending on the thickness of the asparagus.

Remove from oven and serve!

Roasted Asparagus

Makes:  2 servings
Prep Time:  2 minutes  Cook Time:  12 minutes
Total Time:  14 minutes 
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