4 servings

Baked Parsmps

INGREDIENTS DIRECTIONS

e 1.5 pounds parsnips 1. Preheat oven to 350°F.

2. Trim the root and leaf ends off parsnips. Scrub

* 1/4.cup butter, melted with a brush while rinsing under cool water.

e 1/4 cup water Peel and slice into thin long strips, similar to
e 1/2tsp dried oregano (or the shape of long French fries.
other herb)- optional 3. Place parsnips in ungreased baking dish.

Drizzle butter over them and add the water so
that the parsnips are submerged.
4. Sprinkle on herbs (optional) and salt and
* Saltand pepper, to taste pepper. Cover dish and bake for 45 minutes, or
until tender. Serve hot.

e 1/2 tsp dried parsley flakes
(or other herb)- optional

Become a Recipe Tester and enter to win a $100 gift card!

Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.
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