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Ingredients

Makes 4 Servings
1 medium butternut squash, peeled, seeds
removed and set aside, membranes scraped
away, cut into 3/4-1" dice
2 carrots, cut into 3/4" oieces
2 beets, cut into 3/4" pieces
6 mushrooms, quartered
1 large onion, cut into large dice
4 Tbsp olive oil, extra virgin
salt and black pepper to taste
2 Tbsp fresh rosemary, thyme or sage, chopped
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Directions

Preheat oven to 425F. Line 2 baking sheets or
roasting pans with parchment or foil. Place squash on
one pan and remaining vegetables on the other. Toss
each batch with 2 Tbsp olive oil and salt and pepper
to taste. Add fresh herbs and toss together. Spread
vegetables in an even layer.

Place the pans in the oven on the middle and lower
shelves and roast for 20 minutes, stirring halfway
through. Switch pans top to bottom after stirring Turn
heat down to 400 and continue to roast for another
10-20 minutes, stirring halfway through, until tender
and caramelized. Remove from oven, combine squash
and other vegetables and stir together. Enjoy!

We believe that health starts with good food, but good
food does not exist without real farms.
Thank you for joining our subscription program and helping us promote
health through a sustainable food system.
Mother Earth will thank you too, and you will feel the difference!
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