Easy Roasted Vegetables
Makes b servings
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Prepare the oven
- and vegetables
Preheat oven to 425°F.
Wash and dry vegetables,
then cut into evenly sized
pieces so they cook at the
same rate.

Visit ar.gov/snap for more recipes, or click the QR code to watch the recipe video!

Ingredients

6 cups fresh vegetables, cut into bite-sized pieces
(such as broccoli, cauliflower, carrots, zucchini,
squash, bell peppers, onions, or sweet potatoes)

2 tablespoons olive oil or neutral oil
2 teaspoon salt
V. teaspoon black pepper

2 teaspoon garlic powder or favorite seasonings

Tips and variations

« Use a mix of colorful vegetables for a variety of flavors,
textures, and nutrients.

- For faster cooking, cut firmer vegetables (such as carrots and
sweet potatoes) into smaller pieces than softer vegetables
(such as zucchini and squash).

« Add flavor with dried herbs, Italian seasoning, smoked paprika,
lemon juice, or a sprinkle of Parmesan cheese after roasting.

« Roast extra vegetables and use leftovers throughout the week
for quick meals.

« Frozen vegetables can also be roasted - spread them directly
onto the baking sheet and add a few extra minutes of cooking
time. Keep in mind frozen vegetables will release more water
when cooking.

INSTRUCTIONS

Season the

- vegetables
Place vegetables on a large
baking sheet. Drizzle with
oil and sprinkle with salt,
pepper, and garlic powder (if
using). Toss until vegetables
are evenly coated.

3. Roast Ll'. Serve

Spread vegetables into a Serve warm as a side dish,
single layer on the baking add to grain bowls, salads,
sheet. Roast for 20-30 pasta, wraps, or enjoy as
minutes, stirring halfway a snack.

through, until vegetables are

tender and lightly browned.



https://youtu.be/Uc5kXiP_jfM?si=aaHkEtRg7tu1AHjM

