~ Capital

COATED STEEL

Fromthe garden
Roasled Vegelables

N

INGREDIENTS FROM THE GARDEN

. 21bsp chopped mint
.2Thsp chopped basil
. 1spring onion finely chopped
-—%1omaloes,chopped

INGREDIENTS FROM THE PANTRY

1large aubergine, halved-and-cuitinifo chunks
- 350 bufternuf squash, cufirfo cubes
. 2 courgefies, halved and cutinto slices
- 2large red peppers, seeds removed, cufinfo large pieces
- 4bsp olive oil
. salf andfreshly ground black pepper
Forthe dressing
. 2Tbsp balsamic vinegar
- 4bsp olive oil
. 11sp casler sugar
- Theaped1sp grainy musfard
+ 1garlic clove, crushed
Tela, crumbled (opfional)

DIRECTIONS

- Preheatthe ovento 220€/200C Fan/Gas 7. Line Wo large bakingTrays with baking
paper.

. Putthe vegelables info a bowl, add the oil and season with salf and pepper. Toss unil
coaled. Arrange in asingle layer onthe bakingrays.

-Roastinthe oventor 30-40 minufes, or unfil golden and litfle crisp - furn halfway
Through if needed. LeaveTo cool onthe bakingfrays.

Forthe dressing, measure all of the dressing ingredients info a jug. Mix well and
season with salf and pepper.

Putthe vegelables on a serving plafter or in a bowl. Pour over the dressing and check
The seasoning. Scatfer withthe fela (fusing), mint and basil and serve.



https://www.bbc.co.uk/food/mint
https://www.bbc.co.uk/food/basil
https://www.bbc.co.uk/food/aubergine
https://www.bbc.co.uk/food/butternut_squash
https://www.bbc.co.uk/food/courgette
https://www.bbc.co.uk/food/pepper
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/black_pepper
https://www.bbc.co.uk/food/balsamic_vinegar
https://www.bbc.co.uk/food/olive_oil
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/mustard
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/feta_cheese

