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Roasted Fall Vegetables with Herbs

In a bowl measure


2 Tablespoons olive oil


1 Tablespoon fresh rosemary, chopped


1 Tablespoon fresh basil, chopped


1 Tablespoon fresh thyme


2 cloves garlic, minced

Whisk together and set aside.

Into a large mixing bowl measure


1 Butternut squash, cut into bite sized pieces


1 acorn squash, cut into 1 inch chunks


2 carrots cut into 1 inch diagonal slices


1 large 1015 (or other sweet) onion cut into wedges

Pour herb mixture over vegetables and toss together. Then spread evenly onto a baking sheet prepped with cooking spray. 


Sprinkle with salt to taste.

Roast at 375 degrees for 45-50 minutes or until vegetables are tender and just turning brown. Toss vegetables every 10 minutes. Serve with Pesto Rice. 

Try this dish with sweet potatoes and white potatoes in place of squash.
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