Roasty Toasty Root Vegetables

Ingredients

1.25 Lbs Carrots ( Local, Organic)
1.25 Lbs Parsnips ( Local )

1.25 Lbs Turnips ( Local )

1.25 Lbs Rutabagas ( Local )

3 Tbsp Olive oil ( Local)

3 Tbsp Chopped Fresh Rosemary

3 Tbsp Chopped Fresh Garlic ( Local )
2 Tbsp Course Salt

1 Thsp Black Pepper

Directions

Preheat Convection Oven to 350F or Standard Oven on 375F
Wash and Peel Carrots, Parsnips,Turnips, Rutabagas

Dice Peel Carrots, Parsnips, Turnips, Rutabagas into 1 inch pieces
Remove woody stem of Rosemary and Chop

Chop Garlic

In a large mixing bowl mix Carrots, Parsnips,Turnips, Rutabagas, Rosemary, Oil, Garlic,
and Salt & Pepper

Place Mix on Sheet Pans in a even layer.
Place pans in oven

Roast in oven for 20 min, rotate pans and continue cooking for 20 min or until nicely
roasted.

Heat to 140F or higher for at least 15 seconds.
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	Ingredients: 1.25 Lbs Carrots ( Local, Organic)
1.25 Lbs Parsnips ( Local )
1.25 Lbs Turnips ( Local )
1.25 Lbs Rutabagas ( Local )
3 Tbsp  Olive oil ( Local)
3 Tbsp  Chopped Fresh Rosemary
3 Tbsp  Chopped Fresh Garlic ( Local )
2 Tbsp  Course Salt
1 Tbsp  Black Pepper
 
 
	Directions: Preheat Convection Oven to 350F or Standard Oven on 375F
 
Wash and Peel Carrots, Parsnips,Turnips, Rutabagas
 
Dice Peel Carrots, Parsnips,Turnips, Rutabagas into 1 inch pieces
 
Remove woody stem of Rosemary and Chop
 
Chop Garlic
 
In a large mixing bowl mix Carrots, Parsnips,Turnips, Rutabagas, Rosemary, Oil, Garlic, and Salt & Pepper
 
Place Mix on Sheet Pans in a even layer.
 
Place pans in oven 
 
Roast in oven for 20 min, rotate pans and continue cooking for 20 min or until nicely roasted.
 
Heat to 140F or higher for at least 15 seconds.
 
Remove and put in 2 or 4 inch hotel pans and hold until service.
 
Hold for hot service at 140F or higher.
 
Portion with No. 4 fl oz spoodle (1/2 cup)
 
 
*Our area has local farms in which our students families work so i thought it would be great to highlight items the families provide stores and restaurants each day.
 
 
 
 


