
 
 
 

 
Asiago Roasted Asparagus 

 
 
Ingredients: 
Fresh Asparagus Spears  6 lb. 
Extra Virgin Olive Oil  6 flz. 
Kosher Salt   2 tbsp. 
Lemon Pepper   2 tbsp. 
Shredded Asiago Cheese 12 oz. 
 
 
Directions: 
Wash all produce under cool, running 
water. Preheat oven to 375°. Place the 
asparagus spears in a single layer on a 
large sheet pan and drizzle with olive oil. Sprinkle with salt and lemon pepper. Roast 
for 15 minutes or until tender. 
 
Remove the asparagus from the oven and sprinkle with shredded Asiago cheese. 
Place back in the oven for one minute to melt the cheese. 


