
Roasted Root 
Vegetables  

Home Recipe 
Serves: 10

Prep Time: 5 minutes 
Cook Time: 25 minutes

Ingredients 
• 1 cup carrots, cut into 1-inch cubes
• 1 cup white onion, cut into rings
• 1 cup turnips, cut into 1-inch cubes
• 3 Tbsp extra virgin olive oil
• 3 Tbsp red wine vinegar
• ½ tsp hot sauce
• Salt and pepper to taste
• 1 cup cherry tomatoes

Cooking Instructions 
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1) Preheat oven to 400°F.
2) In a large bowl, mix together the carrots, onions, 

and turnips.
3) In a small bowl, whisk together the olive oil, 

vinegar, hot sauce, and seasonings. Transfer the 
dressing to the large bowl and toss to evenly coat 
the vegetables.

4) Place coated vegetables in a roasting pan and 
roast in the oven for 20 minutes, stirring halfway 
through.

5) Add tomatoes to the roasting pan and stir to coat 
with oil and seasoning.

6) Return pan to the oven and roast for 5 additional 
minutes. Serve warm.




