roasted potatoes, onions & asparagus
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These are so easy to make and grill – and BEYOND delicious!  We’ll be making these frequently this summer on the grill!
INGREDIENTS:

2 pounds baby red potatoes

1 large Vidalia onion
1 sleeve fresh asparagus
Olive oil

Fresh herbs (optional, and to taste)

Salt and Pepper (to taste)

HOW WE MAKE THESE:
1. Preheat grill or oven to 400 degrees.  Spray skillet or roasting pan with non-stick cooking spray and preheat on grill or in oven.
2. Wash potatoes and pat dry; cut into chunks. 

3. Peel onion and cut into chunks.

4. Rinse fresh asparagus, trim ends and cut into 1-1/2 to 2-inch size pieces.

5. Place potatoes, onions and asparagus into pre-heated grill pan. Drizzle with olive oil and sprinkle with seasoning (salt and pepper, and optional fresh herbs)

6. On grill, cook for approximately 30 minutes, gently flipping every five minutes.  In oven, allow 30 to 45 minutes, stirring gently every 10 minutes.
YIELD:  6 generous servings 
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