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g osaubse pan over med-bish hasst, add the becon and oook ordil ovise. Bemows with s
slotted spoon to a plate. Bdd the butter to the remaining bacon fat and add the potato
slices. Sprinkle with salt and pepper. Saube until ovisp onoone side, then toss and cook
other zide urbil erizp. Godd the ordons, serlic, seallions, and ssparacus. Sesson with salt,
Cortinuosly toss until asparaous are brioht oresn and tender, bub st crunchy, about 3
mimutes. Sprinkls lemon Julce and zest owver top and foss in reserved Daoon.



