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Roasted 6rape Tomatoes & Broccolt

*2 bunches of broccoli, cut into 2 1/2 “ long florets *1 small onion, roughly
chopped *1 pint grape tomatoes, whole *3 cloves garlic, roughly chopped
*1/2 tsp. red pepper flakes *4 Thsp. olive oil *salt & pepper *1/3 cup
grated Parmesan

@
ADWGBIG(I Gaﬂ d; Preheat oven to 450 degrees F. Add broccoli to a large bowl. Add the
.o onion, grape tomatoes, garlic & red pepper flakes with 4 Thsp. oil in large

bowl. Sprinkle with salt & pepper. Toss to coat & spread onto large baking
E)e WG:DE )E])e‘j:r We(rwle]i b(IGHI sheet. Roast until the stems are tender-crisp & lightly golden brown, about
y 18 minutes. Grate the Parmesan over the broccoli while it's hot.
Roasted Peppers, Onfons & Garrots

*1 Ib. carrots, peeled & thinly sliced *2 med. Onions,
thinly sliced *2 peppers, cut into 1/4” slices *2 Tbsp.
Italian dressing *1/2 tsp. salt *1/4 tsp. lemon pepper
seasoning *2 Thsp. balsamic vinegar

Preheat oven to 375 degrees. Line a large shallow
baking pan with foil & spray with nonstick cooking
spray. In a large bowl toss all ingredients together;
spread on prepared baking sheet. Roast for 25 to 30
minutes, tossing after 15 minutes, until nicely browned
& caramelized. Serve as a side dish, hot or at room
temperature.

Please don’t forget to tell a friend about us. You
will receive $10 after your friend orders their
second box. Just have them mention your name in
the comment box when they order.

We promote a greener earth and ask that you
return last week’s box on the day of delivery so we
can reuse them.




