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Coasted jfisparagus with ̂ eta Cheese
Patricia Cooper

^ V a c u p o l i v e o i l K o s h e r s a l t , t o t a s t e
ms 4 garlic cloves, minced Fresh ground black pepper, to

1 t s p . l e m o n z e s t t a s t e
Vz tsp. dried oregano 4 oz- crumbled Feta cheese

r * * v f H x , u 2 T b s p . c h o p p e d f r e s h p a r s l e y
— ^.ui reau pePper T,aKes Juice of 1 to 2 lemons, to taste^ 2 lbs. fresh crisp asparagus

Preheat oven to 400°. Heat olive oil, minced garlic, lemon zest,
^ oregano, and red pepper flakes in a small pan over low heat until
,** garlic becomes golden. Remove from heat and allow to cool.

Bend asparagus gently until it breaks at a natural point and
^ discard ends. Toss asparagus pieces with olive oil mixture and

place in a single layer on a baking sheet. Season with salt and
pepper, then with crumbled Feta cheese. Roast at 400° for 12
minutes or until tender.

Sprinkle with chopped parsley and drizzle with lemon juice.

(5tir^¥ried Asparagus with Garlic
Stacy Lundy

2 lbs . asparagus 2 Tbsp. canola or o l ive o i l
8 cloves garlic, minced 3 Tbsp. soy sauce

Snap off ends of asparagus. Saute asparagus and garlic in hot oil
in large skillet over medium-high heat for 3 to 5 minutes, or until
crisp-tender. Add soy sauce and reduce heat to medium-low and

<** cover. Cook for 5 minutes or until tender.
0 ^

Vegetables and Side Dishes 103




