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Grilled Asparagus
INGREDIENTS DIRECTIONS

e 1 pound, fresh asparagus 1. Trim asparagus by removing the woody end.

spears, trimmed To remove the woody end, cut off an inch from
the base of each stalk, then using a vegetable
peeler, peel off the woody exterior of the lower
e Salt and pepper to taste third of the stalk to get to the tender heart.

e 4 lemon wedges (optional) . Wash asparagus and pat dry with a clean
paper towel. Transfer to plate.

Drizzle asparagus with olive oil and lightly
toss. Season with salt and pepper to taste.

Grill over medium high heat for 2-3 minutes, or
desired tenderness.

4 servings

e 1T.oliveoil

5. Serve with lemon wedge (optional)

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
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