	Roasted Asparagus w/ Balsamic Browned Butter – serves 4

2 bunches Asparagus

1 teaspoon olive oil

salt & pepper to taste

1 tablespoon butter

½ teaspoon soy sauce

1 teaspoon balsamic vinegar

Preheat oven to 400◦.   Clean and snap asparagus.  Toss with olive oil.  Place on large stone bar pan, and salt & pepper to taste.  Roast in oven for 8-10 minutes, or until vivid green. Remove from oven, and place in freezer containers to cool.  On stovetop, in small saucepan, melt butter over medium heat.  Continue to heat until butter begins to turn brown, and smells nutty. (watch carefully – butter will burn quickly)  Immediately remove from heat and cool for 5 minutes.  Add soy sauce and vinegar, and drizzle over asparagus.  Once completely cool, cover and freeze.  Reheat in oven or microwave just until heated through.
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