
Roasted Garlic Asparagus Salad

Next simply dice 2-3 medium sized fresh tomatoes for 
each bundle of asparagus, dice 1 cup baby mozzarella 
and snip in 1/4 cup FRESH basil leaves.  Toss all gently 
with asparagus. No extra dressing required. The tomatoes will 
give you moisture and the only seasoning you need is what 
you already have on the roasted asparagus".

This is a perfect on-the-run accompaniment to any fancy dinner, pot-luck, picnic 
or lunch box. It is so simple and easy and good for you -- it is REAL food.

The star to this fabulous, easy and delicious 
salad is the FRESH basil. Most stores sells 
pots of culinary basil and other potted herbs 
in the produce department. The basil will 
keep on your kitchen counter for  a couple 
of weeks or until you've used it all up, which 
ever comes first and the price is so 
reasonable. Just set it in a shallow bowl 

and give them an 1/8 inch 
drink of water whenever the 
bowl gets dry. They will love 
you for it and YOU'LL love the 
fresh flavor in everything, 
especially your scrambled 
eggs in the morning.  

You may not  live  in  Wichita  Kansas,  as  I  do  but  these  are  good examples  of  what  you can 
find in your community or near by. 

• The  Sedgwick  County  Extension  Center  offers  an  online  recycling  guide  listing  several 
places that take electronic equipment.

• Todd  McGee  said  he  and  his  partner  Bob  Lawhead  made  hundreds  of  calls  looking  for 
responsible recyclers, when they opened American E-Waste Recyclers six years ago. 

• Starkey,  Inc.,  which  provides  career  and  life  skills  opportunities  to  the  disabled,  is 
another  local  collector  of  e-waste,  including  computers,  televisions  and  video  monitors 
and audio-visual recorders and players.

The Electronics TakeBack Coalition provides more helpful information about what you can do 
to cut the waste in your community.

Don’t toss that COMPUTER in the trash — Be GOOD to the planet. 

Simply roast fresh asparagus on a baking sheet covered with foil and parchment, 
drizzled with olive oil, sprinkled with salt and pepper and a little garlic, in a 375º 
oven for 5-7 minutes". How easy can that be? You can even roast it a couple of 
days in advance. How simple. Once cooled dice into 1" pieces.
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