
Roasted Vegetables 
 

 
Ingredients: 

• 1 red bell pepper, seeded and diced 
• 1 yellow bell pepper, seeded and diced 
• 1 zucchini, cubed 
• 4 small red potatoes, cubed 
• 1/4 cup olive oil    
• 2 tablespoons rosemary, chopped    
• 1 tablespoon thyme, chopped    
• 1 teaspoon garlic powder 
• Dash of salt 
• Dash of pepper 

 
Instructions:  

1. Preheat oven to 475 degrees F. 
2. Mix the oil, salt, pepper, rosemary, thyme and garlic powder. 
3. Place the vegetables in a large bowl and coat with the oil mixture. 
4. Place the vegetables in a roasting pan.   
5. Bake until vegetables are fork tender, about 40 minutes, stirring them frequently. 

Servings: 10 
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