Sesame Asparagus
Ingredients

1 pound Asparagus

Cooking spray

2 tablespoons Sesame Oil
Kosher Salt or Sea Salt

Sesame seeds 
· Preheat oven to 420 F
· Spray a baking sheet with cooking spray
· Cut off ends of asparagus, cut stalks into 2 inch pieces 
· Put asparagus pieces in a bowl, coat with 2 tablespoons of sesame oil

· Lightly season asparagus with salt

· Spread asparagus evenly on baking sheet

· Sprinkle sesame seeds over asparagus

· Bake for 10 – 12 minutes, cooking time depends on thickness of asparagus

· Turn oven to broil, cook for an additional 2 – 5 minutes to very lightly brown asparagus, watch carefully, asparagus cooks very quickly in the broiler 

