
ROASTED ASPARAGUS w/BALSAMIC
     BROWNED BUTTER                       Intermediate Lifestyle

INGREDIENTS

40 thick asparagus spears, trimmed (about 2 pounds) Cooking spray
¼ TSP kosher salt
c TSP black pepper
2 TBS butter
2 TSP lower-sodium soy sauce
1 TSP balsamic vinegar 

INSTRUCTIONS

—Preheat oven to 400°.

—Arrange asparagus in a single layer on baking sheet; coat with cooking spray. Sprinkle with
salt and pepper. Bake at 400° for 12 minutes or until tender.

—Melt the butter in a small skillet over medium heat; cook for 3 minutes or until lightly
browned, shaking pan occasionally. Remove from heat; stir in soy sauce and vinegar. Drizzle
over asparagus, tossing well to coat. Serve immediately.

SERVING INFO: (Yields 8 servings)

5 spears = 1 V

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/CitEwSFttsl/?utm_source=ig_web_copy_link
file:///|//https///www.facebook.com/photo/?fbid=510135674452412&set=a.454619540004026&__cft__[0]=AZX759R5tz9nYyXNDzbQdlFCiqfYEA3vv16SqrByXPxysQ5vtkWDutn_lTg8yvFgocajvwjWFXjwT9w6QhU7Yvkk0QvEs0SvwlIPEmVnVY2JZW5X47MN0fyZ1UR9aSnoHhaGUWtWL86eQhy7eWd9FIgH9dTU89A2dSwpYwG7-VQbo

