
Ingredients
1 summer squash (such as zucchini or yellow)
3 medium red potatoes
2 large carrots
2 tablespoons extra-virgin olive oil
⅛ teaspoon salt
¼ teaspoon freshly ground black pepper

Directions
1.	 Preheat oven to 375 F. 
2.	Cut vegetables into bite-size pieces.
3.	 Place all ingredients in a large bowl.  

Toss until well-combined.
4.	Pour onto a large baking sheet. Bake for  

30 minutes, until vegetables are tender.
5.	 Serve warm.

Roasted Vegetables

SIDE DISH

Makes 4 servings



TIP

Line the baking sheet with parchment paper  
to make cleanup a breeze!

Visit allinahealth.org/recipes for more healthful recipe ideas.
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Carb choices per serving: 3

= heart smart = low sodium = gluten free


