



Oven-Roasted Veggies


(South Beach)


Oven: 450°								Time: 15-30 min





1 med Zucchini			   1 Red Onion, quartered & separated


1 med Summer Squash	   3 Tbs Olive Oil


1 med Red Bell Pepper	   Dash Salt


1 med Yellow Bell Pepper	   ½ tsp freshly ground Pepper


1 lb fresh Asparagus





    Cut first five ingredients into bite-sized pieces


    Place in large roasting pan.


    Add remaining ingredients and toss to mix & coat.


    Spread in a single layer in pan.


    Roast, stirring occasionally, until veggies are lightly browned & tender.


(Don’t overcook.)





(Even better as a stir-fry on the grill using perforated grilling pan.)
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