[image: image1.jpg]



Zesty Roasted Vegetables
Ingredients
1/2 cup extra virgin olive oil 

1/4 cup white vinegar 

3 tbl. lemon juice 

1 envelope Good Seasons Italian Dressing Mix 

2 lbs. mixed fresh vegetables (zucchini, red peppers, yellow peppers, green peppers, new potatoes, summer squash, etc.), cut up 

Directions

Mix oil, vinegar, juice and dressing mix in cruet or small bowl as directed on package.

Place cut vegetables on a cookie sheet in a single layer.  Drizzle dressing over vegetables, using pastry brush to distribute dressing uniformly.  Alternatively, you could toss vegetables with dressing in a bowl before spreading on cookie sheet.
Preheat oven to 425o.  Roast vegetables for 20 to 25 minutes or until crisp-tender, turning and brushing occasionally with reserved dressing.  Roasting time will vary depending on the size and type of vegetables.
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