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Roasted Vegetable Bowls
with Green Tahini

Ransted Vegetable Bowls! Crizpy tender roasted vegzies, ustery avocade, all together in
a bowl with a drizzl= of green tahini sauce.
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Created by Seema

How to Make It Ingredients
& 1.5TEP § large carrots, peeled and chopped
Prehear the oven to 4235 degrees.

3 golden potatoes, chopped

L} 2.5TEP

| head of broccoli. cut into florsts
Arrange your vegetables anto 2 v baking cheets lined with parchment (T keep each
vegetable in 1ts own kittle section). Toas with olive o and salt Roast for 25-30 minutes

1 head of cauliflower, cut into florets

(v} 3.5TEP
ohve od and salt
While the veggies are roasting, blitz up yvour sauce 10 the food processar or blender.
T e 142 cug olive oil (mild tasting)
{(«) 4.5TERP
Voula! Portion and save for the week! Serve with avecado or hard bouled eggs or... anything 142 cup water
else that would make your funch life amazing.
144 eup tahint

clove garfic

Comments

squeeze of half a lemon (ahoot 2
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Best recipe websate for makong yommy and good food wm home . V2 weepoon sali i to:tmsic)

hard bosled egga (or other protem)

Sheetal Mitha

2 days 200

3 avocados

Awesome and easy recipe methods for conking somerhing new at home.

Other Recipes You May Like

Vagetable Bowl
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