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Roasted Root Vegetables
6 Servings •  1 Serving =  1 Cup

INGREDIENTS

• 1 ½  pounds mixed vegetables (carrots, sweet potatoes, red 
bell pepper, and broccoli)

• ½  teaspoon salt
• 1 teaspoon freshly ground black pepper
• 1 Tablespoon extra virgin olive oil
• ¼  cup parsley, chopped 

DIRECTIONS

1. Preheat oven to 375°F.
2. Cut vegetables into uniform sizes and toss with salt, pepper, 

and oil.
3. Lay the vegetables flat onto a baking or roasting sheet. Roast 

for 20-40 minutes or until vegetables are deeply golden and 
cooked through. The size of vegetables will determine how 
long you need to roast them.

4. Remove vegetables from the oven and allow to cool slightly.
5. Garnish with parsley before serving. 
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