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Roasted Vegetables with Rosemary and Thyme
Servings 8
Ingredients:
2 cup carrots, peeled and cut in ½ by 2 inch sticks

2 cups parsnips, peeled and cut in ½ by 2 inch sticks

2 cups butternut squash, peeled and cut in ½ by 2 inch sticks

1 cup onion, sliced

1 tablespoon olive oil

2 cloves garlic, minced

½ tsp dried thyme (or 1 tsp fresh, chopped)

½ tsp dried rosemary (or 1 tsp fresh chopped)

¼ tsp salt

¼ tsp pepper

Directions:
Put vegetables on a cookie sheet.  Sprinkle with olive oil, garlic, thyme, rosemary, salt and pepper.  Toss.  Bake 425 for 20 minutes.  
Nutritional Facts: ½ cup serving 
Calories: 94     Fat: 2.7 g   Sat. fat: .5 g   Carbohydrate:  17 g   Protein: 1 g               Fiber:  4 g    Cholesterol:  0 mg     Sodium: 134 mg
