FOR A DIFFERENT FLAVOR, ADD # SPRINKLING
oF FresH Herss (ROSEMARY, THYME OR
MARJORAM) BEFORE SERVING.

| LhrGe SwleeT PoTATO, PEELED § CUT
mwro 1" (25 em) cuBes

| Fenned Buls (I {B./500 g), SCRUBBED,
TRIMMED § CuT INTO WEDGES

¢ SMAL{L RED POTRTOES, SCRUBBED ¢
QUARTERED

3-4 PARSNIPS, PEEleD § CHOPPED

4 (ArRGE SHAlloTS, PEELED § cur mro

QUARTERS
2 78SP. olwe o/l 30 ml
| TBSP. BALSAMIC VINEGAR /5 ml
/| TSP. COARSE SALT 5 ml
| TBSP. BARLSAMIC VINEGAR /5 ml

preHeaT oven To 425°F (2z0°C). N # (ARGE
roASTING PAN, TOSS SWEET POTATO, FENNEL,
RED POTATOES, PARSNIPS AND SHALLOTS WITH
ot anp | T8sP. (15 ml) VNEGAR AND SALT.
ROAST, UNCOVERED, FOR 30-35 MINUTES, STIRRING
aND T0SSING oNce OrR TWICE, UNT/IL VEGETABLES
ARE LIGHTLY BROWNED AND TENDER.

Place ROASTED VeGeTABleS IN # (ARGE
servne Bowl. sPriNkle witd | TBSP. (I5 ml)
VINEGRR. SERVES 4-6.




