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Soybean Nutrition
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Instructions:
Roasted Parmesan Ingredients:
Edamame
1. Preheat oven to 400°F. Line a baking sheet with
2 c. edamame raw
1 tbsp olive oil
1/4 c. parmesan cheese,
grated
1/4 tsp garlic powder
1/8 tsp salt
1/8 tsp black pepper
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parchment paper, then set aside.
2. Mix together parmesan cheese, garlic powder,
salt, and pepper. Set mixture aside.
3. In another bowl, add fresh (or thawed)
edamame and olive oil and stir until edamame
is coated
4. Pour parmesan cheese mixture on top of
edamame, then stir until edamame is evenly
covered.
5. Spread edamame on prepared baking sheet in
an even layer. Bake in the oven for 12-15
minutes or until cheese is melted and browned.

