OVEN-ROASTED ASPARAGUS
This isn't a measuring kind of recipe, so. use as much as you want! 
1-2 
Ibs. fresh asparagus

¼ 
cup Parmesan cheese

1-2
Tbls sandwich sprinkle (hand-mixed from: garlic, coarse salt, basil, oregano, rosemary, thyme, marjoram, 
black pepper). 
1
TB. olive oil
Preheat the oven to 400°. Wash asparagus, pat dry and remove the tough lower inch or two of stem.

Place the asparagus on a baking sheet. Sprinkle with Parmesan cheese and sandwich sprinkle, then drizzle with olive oil. Roll the asparagus around a little to make sure the spears are all coated with cheese/seasoning/olive oil. Place in the oven and bake for 8-15 minutes (depending on how thick the pieces are), until golden and sizzling and the cheese is melty.

Prep. time: 7 minutes

Cooking time: 10-15 minutes
Nutritional Information: Servings 6; Serving Size 7 spears (805); Calories 40; Calories from tat 25; Total fat 2.59; cholesterol 0mg; sodium 290mg; carbohydrate 3g; Dietary Fiber 29; Sugars 19; Protein 2g.
Serves: 2-4 people 
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