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Roasted Fall Vegetables

Serves 8

For the vegetables

1 lb.

carrots

1 lb.

parsnips

1 lb.

turnips
1¼ lb.

brussel sprouts

½ lb.

shallots

3 T

grape seed oil

For the gremolata

¼ C

flat leaf parsley

1

garlic clove

¾ C

pecans

¼ C

Romano pecorino cheese, grated

1 

lemon 

1 T

grape seed oil

For serving

2 T

grape seed oil

1 T

lemon juice

Prepare and Roast the Vegetables

· Preheat the oven to 425 degrees.

· Peel the carrots and parsnips.  Cut the carrots and parsnips in half lengthwise, then cut each piece in half cross wise.

· Peel the turnips.  Cut the turnips in half.  Cut each half into 1 inch wedges.

· Trim the ends of the brussel sprouts. Cut the brussel sprouts in half.

· Peel and cut the shallots in half.

· Place the carrots, parsnips, turnips, brussel sprouts, and shallots in a large bowl.  Add 3 tablespoons of the oil.  Toss to combine.

· Line a sheet pan with foil. Place the vegetables on the lined sheet pan.  Sprinkle the vegetables with salt and ground black pepper. 

· Place the sheet pan in the oven. Roast the vegetables for 30-45  minutes or until tender.  Stir often during roasting.  

· Remove sheet pan from the oven. Transfer the vegetables to a large platter to cool.
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Prepare the Gremolata

· Remove leaves from the parsley.  Finely chop the leaves.
· Peel and mince the garlic.
· Grate the peel of the lemon with a grater. Cut the lemon in half. Squeeze the juice into a bowl.

· Place the pecans in a food processor.  Process the pecans until coarsely chopped.  

· Transfer the pecans to the bowl. Add the cheese, parsley, 1 tablespoon of lemon juice, 1 tablespoon of lemon zest, garlic and 1 tablespoon of oil.  

· Add salt to taste. Mix to combine

To serve

· Drizzle the vegetables with remaining 2 tablespoons of oil and remaining 1 tablespoon of lemon juice.  

· Sprinkle the gremolata over the vegetables just before serving.

	Equipment

Vegetable peeler

Cutting board

Chef’s knife

Large bowl

Measuring cups

Measuring spoons

Sheet pan

Aluminum foil

Spoon

Food processor

Citrus reamer

Zester

Small bowl

Platter



Inspired by an original recipe created for Recipe for Success Foundation by Chef Al King 

