
to taste, to enjoy, to savour 
425 Main Street • Chatham, MA 02633 • 508.945.4505
info@gustareoliveoil.com • www.gustareoliveoil.com

Baked Asparagus

Prep Time: 20 minutes

Servings: 4

Ingredients

1 lb asparagus, washed, trimmed

1 T Gustare Leccino EVOO

sea salt

freshly ground pepper

1 oz Parmigiano-Reggiano slivers

Gustare Fig Balsamic Vinegar

Directions

Preheat oven to 400º. Place asparagus and olive oil in large baking dish, roll until
evenly coated. Arrange in single layer. Season with salt and pepper. (Can be made
ahead to this point.) Cover with foil, bake 12-15 minutes or until tender when
pierced with the tip of a sharp knife. Remove from oven. 

Make ¼ C of thin Parmigiano-Reggiano slivers with a vegetable peeler. Scatter
slivers over asparagus, return to oven. Continue baking, uncovered, just until
cheese softens, about 2-3 minutes. Plate asparagus and drizzle with several 
drops of Fig Balsamic. Serve and enjoy! 


