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Roasted Vegetable Medley with Rosemary and Thyme
                                                      
Recipe source: Judy Purcell
Fresh from the garden: rosemary, thyme, pumpkin, capsicum, zucchini, beetroot
	Equipment:



	· Knife
· Chopping board
· Wooden spoon

· Oven mitts
	Ingredients:

· 5 cups rough cut vegetables
· 3 cloves garlic – sliced thin
· 3 tablespoons of extra-virgin olive oil
· 1 teaspoon rosemary
· 1 teaspoon thyme
· Sea salt and freshly ground pepper
· Juice of half a lemon (optional)
· ¼ cup parmesan cheese (optional)



What to do:

· Heat oven to 220°C. Toss prepped vegetables and garlic in the oil to coat.
· Spread out on a large baking tray.  Sprinkle with herbs, and generously season with salt and pepper.

· Roast for 25 to 30 minutes, stirring occasionally until vegetables are crisp-tender and lightly browned in spots. 

· Remove from oven, transfer to a serving bowl.  Shower with lemon juice and parmesan cheese.


