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Green is the most common
color of asparagus consumed in

the United States.  Green
asparagus has a slightly earthy

taste.

In Europe, white asparagus is
the most common. White

asparagus is grown
underground to keep

chlorophyll from forming, which
results in white stalks. White

asparagus is more mild in flavor
than green asparagus. 

Purple asparagus is a dark color
and turns a deep green color

when it is cooked. Purple
asparagus is more nutty in

flavor and it is slightly sweeter
than green or white. 



Heat oven to 350 degrees Farenheit
Place asparagus onto a large baking
dish and drizzle olive oil evenly over
asparagus
Roast asparagus for 15-20 minutes,
until tender
While asparagus is roasting, combine
bread crumbs, paprika, onion powder
and parmesan
Remove asparagus from oven and
sprinkle with seasoning mixture.
Return to oven for additional 5
minutes, until bread crumbs are lightly
brown

Instructions:
1.
2.

3.

4.

5.

6.

Store your asparagus in the refrigerator in the crisper
drawer wrapped in a damp paper towel and plastic bag,
or upright in a container with an inch of water. You can

keep the asparagus like this 5-7 days. 

Asparagus is actually the
young shoot/stalk of the

plant and must be harvested
before it gets too tall, or it

becomes woody and hard.  

Ingredients:
2lbs asparagus
1tbsp olive oil
1/4 cup grated
parmesan
1/4 cup whole
wheat panko
bread crumbs
1/2 tsp onion
powder
1/4 cup paprika
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