
Ingredients:  
1 lb. red potatoes, diced 
1 pound asparagus 
1 cup green onion chopped 
2 medium zucchini squash 
2 cups baby carrots 
16 oz. cherry tomatoes 
1 large yellow bell pepper, chopped 
14 oz. can artichoke hearts, drained 
¼ cup extra virgin olive oil 
2 tbsp. lime juice 
2 cloves garlic 
1 tsp. salt 
¼ tsp. pepper 

Oven Roasted Vegetables 

Directions:  
1. Preheat oven to 475 degrees. In large bowl, toss 

the vegetables with oil, salt, garlic, lime juice and 
pepper until evenly coated.  

2. Divide vegetable mixture between two shallow 
large roasting pans.  

3. Place the pans on 2 oven racks and roast the 
vegetables for 45 minutes or until tender and 
golden, rotating the pans between the upper and 
lower racks halfway through the cooking time 
and tossing the vegetables once.  

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


