Roasted \/g/e]ehtﬁ/ e With AJ[@o \//MJ/A]P@H@ 25 Minates 4o the Table

It doesn't get any easier, or more delicious, than this. Chef Max's Asiago S Minutes Hards On
vinaigrette adds a spark that makes roasted broccoli, peppers and tomatoes
iresistible. We're tossing them with crunchy croutons, toasted quinoa and
shaved Parmesan for ridiculously tasty dinner we just love.
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Getting Orqanized Make The M eA/UM our Own
! o U

EQUIPMENT Want to get a jump on dinner? Cook the vegetables ahead and serve as a cold salad.

Rimmed Baking Leftovers tip — Members tell us they love this dish served cold with sliced chicken and raw
Sheet(s) spinach.

Mixing Bowl

FROM YOUR PANTRY good To Kuow
Olive QOil . ) ) i )
Salt & Pepper Health snapshot per serving — 600 Calories, 17g Protein, 12g Fiber, 19 Smart Points

7 MEEZ CONTAINERS . . L .
Broccoli Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339.
Tomatoes

Peppers & Quinoa
Cannellini Beans
Baguettes

Asiago Vinaigrette
Parmesan Cheese

INGREDIENTS: Bell Peppers, Cannellini Beans, Broccoli, Quinoa, Bread, Asiago Cheese, Parmesan Cheese, | | |eeZ
White Wine Vinegar, Tomatoes, Green Onions, Olive Oil, Lemon, Miso, Garlic, Spices W



. Getting Organized
Preheat your oven to 400.

. Roast the Vegetables Lo re coofing Zhe
Put the Broccoli, Tomatoes, Peppers & Quinoa and Cannellini Beans into a gronoa rgt along wnts
large mixing bow!l and drizzle with olive oil, salt and pepper. Toss well, then e l/c:yez"d&//e\f, s«
arrange on a rimmed baking sheet (or two) in a single layer. Cook until the Sends— e Zricf

tomatoes burst, the peppers are lightly browned and the broccoliis a little

j/VeS e fé//}yod a
crispy, about 15 to 20 minutes, then return to the large mixing bowl.

Crenc Ay #atdy Zextire.

. Make the Croutons

While the vegetables are roasting, cut the Baguettes into 2" cubes and
place on a baking sheet. Drizzle with olive oil, and lightly salt and pepper.
Bake until the croutons brown, about 8 to 10 minutes

. Put It All Together

Toss the cooked vegetables with half of the Asiago Vinaigrette. Serve
topped with the croutons, Parmesan Cheese and more vinaigrette to taste.
Enjoy!

Love Zhrs recpe? #meemgy/‘c

Instructions for two servings.
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