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Roasted Root Veggies
INGREDIENTS DIRECTIONS
e 4 Cups mixed roasted roots | 1. Heatoven to 4000 F

(a combination of fresh 2. Dice roots into small, even pieces. Place in
carrots, beets, parsnips, bowl and toss with oil, salt, pepper and any of
potatoes etc.) the optional ingredients, if desired.
e 1tspsalt 3. Spread roots out on a baking sheet or dish
e  Pepper to taste 4. Roast in the oven for 35- 45 minutes until all
i | roots are soft and browned.
* 3Tbspoliveol 5. Tip: These roots make a great base for a soup

e 1 onion (optional) " or stew, just add to sautéed onions, ground
beef or beans and simmer in water, chicken or

* 2cloves garlic (optional) vegetable stock until tender.

e Thyme and oregano
(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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Roasted Root Veggies "
INGREDIENTS DIRECTIONS
e 4 Cups mixed roasted roots | 1. Heatoven to 4000 F

(a combination of fresh 2. Dice roots into small, even pieces. Place in
carrots, beets, parsnips, bowl and toss with oil, salt, pepper and any of
potatoes etc.) the optional ingredients, if desired.
e 1tspsalt 3. Spread roots out on a baking sheet or dish
e  Pepper to taste 4. Roast in the oven for 35- 45 minutes until all
. roots are soft and browned.
* 3Tbspoliveoil 5. Tip: These roots make a great base for a soup

e 1 onion (optional) or stew, just add to sautéed onions, ground
beef or beans and simmer in water, chicken or

* 2cloves garlic (optional) vegetable stock until tender.

e Thyme and oregano
(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.




