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Roast Asparagus & Feta Salad

Ingredients Instructions
2 bunches of fresh asparagus Toss the asparagus
spears, washed and trimmed and almonds in

2 tablespoons of the olive
oil. Lightly sprinkle with salt
and place on a baking tray.

2 cup almonds, chopped (optional)

Ya cup extra virgin olive oil

Edam Cheese SI 6 Natural Black

Forest Ham Juice of 1lemon Cook in a preheated oven at

Mixed salad greens enough for four 400 F for 12 — 15 minutes.
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1%2 cups feta cheese, crumbled .
allow to cool. In a mixing bowl,

% cup pitted kalamata olives combine the lemon juice, pepper
2 red bell peppers, roasted and and remaining olive oil and red
sliced into thin lengths onion. Add the mixed salad

greens, olives, roasted peppers
and cooled asparagus and gently
toss together. Transfer to a
serving dish, sprinkle with the feta
cheese. Makes 4 servings.

1 Tablespoon red onion, finely
chopped

Sea salt and freshly ground
black pepper

Betty 14 Grain or S
Sunflower &
Oat Bread 600g

BANK ST. LOCATION: 2446 Bank & Hunt Club | 613.521.9653
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= We reserve the right to limit quantities. Products not exactly as shown. While quantities last. CARLING LOCATION: 1855 Carling @ Maitland | 613.722.6106
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