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Ttalian

Roasted Vesetable
Sa/ad

Gather up all your leftover veg and get ready to roast.
This is a perfect way to help you reduce your waist and your waste!
To keep your veg fresh - peppers, carrots and tomatoes will last for at least
a week longer if kept in the fridge.
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« 1red pepper, core removed

- 1yellow pepper, core removed
+ 2 medium red onions, peeled
+ 2 courgettes, cut into long

« Garlic flavour rapeseed oil

- 1tspdried oregano

- Bagof mixed salad leaves

- 100g of left over pitted olives
- Saltand pepper

« 3tbsp Balsamic dressing

T4alian

Roasted Vesetable
Sa/ad

and cut into 6 lengthways
and cut into 6 lengthways
and each cutinto 6

strips with a Y peeler

or olive oil

To serve - Mini mozzarella balls
or cubed dlolcellate cheese
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Serves €

Try adding 8var¥ereo( fomatoes 4o 4his
recipe and vsing feta cheese as an
alternative to0 Ttalian Cheese

Heat a griddle pan and brush or spray the vegetables
with garlic flavoured rapeseed oil or olive oil.
Griddle the vegetables until softened and lightly charred.

Place the vegetables, oregano, salad leaves, olives and
seasonings into a large bowl.

Drizzle over the Balsamic dressing and toss well.
Divide between 6 salad plates or put into a salad bowl.

Top with cheese and serve.






