ROASTED VEGETABLES

ADAPTED FROM

BAREFOOT CONTESSA

‘BACK TO BASICS’ P. 171 AND 179

Preheat oven to 425 degrees

Clean and chunk cut a variety of vegetables. We like onions, carrots, fennel, eggplant, squash, cauliflower, celery and colorful peppers.

Toss with light coating of olive oil and Mrs. Dash. 

Place on roasting pan and roast for 20 minutes. Open oven and toss once. Continue roasting for 20 minutes more. 

Just before serving, lightly sprinkle with Parmesan cheese and freshly chopped parsley. 

Red potatoes also roast very well. Also great at room temperature or cold.

