
Lamb with Asparagus
Printed from Lamb Recipes at http://www.lambrecipes.org/

Simple is best in this easy weeknight dinner.  A glass of wine and crusty bread makes this romantic in a snap.

Ingredients:

2 tablespoons olive oil
1 medium red onion, chopped
3 cloves garlic, crushed
1 ½ pounds boneless lamb, cubed
1 cup dry white wine
3 cups chopped fresh asparagus
½ teaspoon sea salt
¼ teaspoon black pepper

Directions:

1) Heat oil in a medium pot over medium; add onion and garlic. Cook until softened, stirring occasionally,
about 4 minutes. Add lamb; cook until no longer pink, stirring, about 5 minutes.

2) Add wine to pot; bring to a boil over high heat. Reduce to a simmer, cover, and cook until lamb is cooked,
about 20 minutes.

3) Add asparagus to pot; cook until softened, 3 minutes. Season with salt and pepper; serve immediately.


