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EASY ROASTED VEGGIES

Ingredients
5 cups assorted vegetables cut into 

chunks (potatoes, sw
eet potatoes, 

w
inter squash, turnips, carrots, 

onions, m
ushroom

s)
1 tablespoon oil (canola or vegetable)
2 teaspoons dried Italian seasoning
1/8 teaspoon ground black pepper
1/8 teaspoon salt

D
irections

1.
H

eat oven to 425ºF.
2.

Line a 9 x 13 inch baking pan w
ith

alum
inum

 f oil.
3.

Spread vegetables in pan, sprinkle
oil o ver the vegetables, and stir.

4.
Sprinkle w

ith Italian seasoning,
pepper, and salt, and then stir
again until v egetables are evenly
c oated.

5.
Bake uncovered for 45 m

inutes.
T urn vegetables every 15 m

inutes.
6.

Serve w
hile hot.

N
utrition Inform

ation
Serving Size 

1 cup

N
utrients

A
m

ount 
%

 D
aily Value

Total Calories 
90

Protein
2g

Carbohydrates 
16g 

5%
D

ietary Fiber 
3g 

12%
Total Sugars 

4g
Total Fat 

3g 
5%

Saturated Fat 
0g

Cholesterol 
0m

g

M
inerals

Calcium
34m

g 
3%

Sodium
95m

g 
4%

Iron
0.7 

4%

Share your recipes!

Learn m
ore about O

N
IO

N
 by scanning the Q

R code above or by visiting 
https://extension.purdue.edu/foodlink/food.php?food=onion.

EASY ROASTED VEGGIES

Ingredients
5 cups assorted vegetables cut into 

chunks (potatoes, sw
eet potatoes, 

w
inter squash, turnips, carrots, 

onions, m
ushroom

s)
1 tablespoon oil (canola or vegetable)
2 teaspoons dried Italian seasoning
1/8 teaspoon ground black pepper
1/8 teaspoon salt

D
irections

1.
H

eat oven to 425ºF.
2.

Line a 9 x 13 inch baking pan w
ith

alum
inum

 f oil.
3.

Spread vegetables in pan, sprinkle
oil o ver the vegetables, and stir.

4.
Sprinkle w

ith Italian seasoning,
pepper, and salt, and then stir
again until v egetables are evenly
c oated.

5.
Bake uncovered for 45 m

inutes.
T urn vegetables every 15 m

inutes.
6.

Serve w
hile hot.

N
utrition Inform

ation
Serving Size 

1 cup

N
utrients

A
m

ount 
%

 D
aily Value

Total Calories 
90

Protein
2g

Carbohydrates 
16g 

5%
D

ietary Fiber 
3g 

12%
Total Sugars 

4g
Total Fat 

3g 
5%

Saturated Fat 
0g

Cholesterol 
0m

g

M
inerals

Calcium
34m

g 
3%

Sodium
95m

g 
4%

Iron
0.7 

4%

Share your recipes!

Learn m
ore about O

N
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