BAKED MED/TERRANEAN VEGG/ES \

TASTY VeGG/IES FOR Your crew/ - AND DARA
HealTy Too.!

| sMAll €GGPLANT, cuT IWTO 1Y CcuBES

| LARGE RED PEPPER, CuT INTO I PlECES
| MEDIUM zuCCHING, CcuT o 12" stices

| sSmMall rReD oo, cur N WEDGES

2 GARL/C cloVveS, SL{/ICED

2 BAY (eAVES

!/ TSP. BARS/( 5 ml
/ TSP. ROSEMARY 5 ml
SA(T AND PEPPER TO TASTE

2 78SP. olE o/ 30 ml

6-0z. JAR MARINATED ARTICHOKE HEARTS, 84 ml
DrRAIN AND RESERVE MARINADE

PreHEART oVeN TO 400°F. IN # SHrl{low/ BARKING
D/SH, COMBINE VEGG/IES WITH GARLIC, BAY
LEAVES, BASIL, ROSEMARY, SALT AND PEPPER.
DRIzzlE WiTH OlNE O/ AND RESERVED
ARTICHOKE MARINGDE. BAKE ABOUT 40 MINUTES
STIRRING EVERY 10 MINUTES UNTIL VEGGIES ARE
FORK-TENDER. CUT ARTICHOKE HEARRTS INTO
" pleces AND STIR INTO VEGGIES. BAKE 5
MINUTES MORE AND DISCARD BAY (EAVES.
SERVES 4.

N
k@—— /04 GRAMS FRT PER SERVING J

HIRE £ STUDENT wiile THEeEY STILL ~kNow/ eEVERYTHING
THERE IS TO wNoW.




