AMERICAN EGG BOARD CULINARY LIBRARY

	Roasted Asparagus with Egg Slices and Vinaigrette


Prep Time: 10 minutes

Cook Time: 10 to 12 minutes


Makes: 4 servings

	WHAT YOU NEED 


	1
	pound fresh asparagus, rinsed, dried and ends broken off

	1
	tablespoon olive oil

	2
	tablespoons fresh lemon juice

	1
	teaspoon Dijon mustard

	1/4
	teaspoon minced garlic

	4
	Hard-boiled EGGS, sliced


	HERE'S HOW


1. PREHEAT oven to 400°F.
2. ARRANGE asparagus on baking sheet.  DRIZZLE with olive oil.
3. ROAST in oven 10 to 12 minutes or until lightly browned and cooked through.

4. Meanwhile, WHISK lemon juice, mustard and garlic in a small bowl until combined.

5. DIVIDE asparagus evenly between 4 serving plates. 

6. ARRANGE egg slices over each. 

7. DRIZZLE each with vinaigrette mixture.

	ENJOY


Sprinkle asparagus with salt and pepper before placing in oven, if desired.
	INSIDER INFORMATION


HARD-BOILED EGGS: PLACE eggs in saucepan large enough to hold                           them in single layer.  ADD cold water to cover eggs by 1 inch.  HEAT over high heat just to boiling.  REMOVE from burner.  COVER pan.  LET EGGS STAND in hot water about 15 minutes for large eggs (12 minutes for medium eggs; 18 minutes for extra large). DRAIN immediately and serve warm.  OR, cool completely under cold running water or in bowl of ice water, then REFRIGERATE. 

Very fresh eggs can be difficult to peel.  To ensure easily peeled eggs, buy and refrigerate them a week to 10 days in advance of cooking.  This brief "breather" allows the eggs time to take in air, which helps separate the membranes from the shell. Hard-boiled eggs are easiest to peel right after cooling.  Cooling causes the egg to contract slightly in the shell.
	NUTRITION INFORMATION


Nutrition information per serving (1/4 of recipe): 137 calories;    

9 g total fat; 2 g saturated fat; 1 g polyunsaturated fat; 5 g monounsaturated fat;     187 mg cholesterol; 92 mg sodium; 6 g carbohydrate; 3 g dietary fiber;     
9 g protein; 870.1 IU Vitamin A; 43.5 IU Vitamin D; 23.5 mcg folate;       
49.8 mg calcium; 1.0 mg iron; 113.0 mg choline.
This recipe is an excellent source of choline and a good source of protein, dietary fiber, Vitamin A and Vitamin D.
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