
Warm Roasted Asparagus & Potato Lentil Salad
45 minutes

 Mini Potatoes (chopped into
1/2 inch pieces)

 Extra Virgin Olive Oil

 Asparagus (ends broken off,
chopped into 1 inch pieces)

 Dry Green Lentils

 Whole Grain Mustard

 Dijon Mustard

 Extra Virgin Olive Oil

 Lemon (3-4 tablespoons, juiced)

 Maple Syrup

 Sea Salt

 Fresh Dill (chopped)

 Chives (chopped)

 Portion 1 3/4 cup for a main dish, or approximately 1 cup for a side dish.

 Store leftovers in an airtight container in the refrigerator for 4 days. Best
served straight from the refrigerator. Revive with salt, pepper and a squeeze of lemon
juice.

Preheat oven to 425 degrees F. Line two baking trays with parchment papers.

Place the potatoes on one of the prepared baking tray and toss with 1
tablespoon of olive oil. Spread into an even layer and sprinkle liberally with salt
and pepper. Place in the oven and roast for 20 minutes.

Meanwhile, place the chopped asparagus on the second baking tray and toss
with the 1/2 tablespoon of olive oil. Spread out on the second baking tray into
an even layer and sprinkle with salt and pepper.

Meanwhile, in a medium pot, combine the lentils with 3 cups of water. Bring to
a boil over high heat, then reduce heat to a simmer, uncovered for 15-20
minutes until the lentils are tender. If necessary, add more water while cooking
so lentils do not dry out. Drain the lentils and leave them in the colander.

After the potatoes have roasted for 20 minutes, add the pan of asparagus to
the oven and roast for 12-17 minutes, until the potatoes are golden and the
asparagus is fork-tender. Be careful not to overcook the asparagus- a little
resistance is great.

Prepare the dressing by whisking together the whole grain mustard, Dijon
mustard, olive oil, lemon juice (starting with 3 tablespoons), maple syrup, salt
and pepper in a small bowl. Whisk vigorously to combine. Taste and adjust the
flavours by adding more lemon juice, maple syrup or salt.

Assemble the salad in a large bowl. Add the potatoes, asparagus and lentils and
pour the dressing over top, toss well to combine. Sprinkle on the dill and
chives. Serve and enjoy!

http://www.melissaieraci.com
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