
Ingredients
nonstick cooking spray
1 large lemon 
1 ½ tablespoons extra-virgin olive oil
2 tablespoons honey
1 pound asparagus, trimmed
1 pound strawberries, stems removed and sliced

Directions
1. Spray grill pan with nonstick cooking spray. 

Preheat grill to medium-high heat.
2. Cut lemon in half and squeeze juice into a 

small bowl. Add oil and honey. Mix well.  
Set aside.

3. Place asparagus on grill. Cook for 1 minute, 
turn and cook for 1 to 2 more minutes. 
Remove asparagus from grill and place  
on a cutting board. Cut each spear into 4 to  
5 pieces.

4. In a medium bowl, combine asparagus pieces 
and sliced strawberries. Add dressing and toss 
to coat. 

5. Serve immediately.

Grilled Asparagus Strawberry Salad

SIDE DISH

Makes 4 servings

TIP

Don’t have a grill? You can roast the asparagus at 
400 F for about 15 minutes.

Visit allinahealth.org/recipes for more healthful recipe ideas.
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