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Linguine With Lobster And Roasted Vegetables

Printing Instructions:

For PC users, right click on this page,
select Print.

For MAC users, go to the File Menu,
select Print.

Trident

! INGREDIENTS:

8oz uncooked linguine

3tbspo||veo.| ......................................................................................
Y%ecup  (20z)finely shredded Asiago cheese
1pkg.  (80z)Louis Kemp Lobster Delights® cutinto chunks

Prepare grill for direct cooking. Brush all vegetables lightly

with olive oil. Grill over medium heat. Cook onion slices 10 to 12
minutes, and remaining vegetables 6 to 8 minutes. Turn all half way
through cooking.

Meanwhile, cook linguine according to package directions; rinse
and drain. Toss cooked pasta with 3 tablespoons olive oil and
cheese; keep warm. Cut onion slices and asparagus into bite size
pieces; cut peppers into strips. Toss vegetables with pasta and
serve. Top with additional cheese, if desired.
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