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This Week’s Produce Items:
Tomatoes, cherry tomatoes, peppers, garlic, cucumber, onions, kale and zucchini

Recipe of the Week:

Ingredients

e or2tomatoes
e lor2peppers
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e lor’ head of garlic Q ~ @
e 1lor'% onions &

e Abunch of kale
e Y% cup olive oll
e Salt and pepper
e Optional:
o Other seasoning, like paprika or herbs like oregano or basil
o Add other dense or slightly starchy vegetables you may have, like potatoes,
carrots, squash, zucchini, mushrooms or broccoli.

Directions

Wash the tomatoes, pepper and kale.
Peel the onion and garlic.

Chop the vegetables.

Put them in an oven safe pan.

Add salt and pepper.

Coat everything with olive oil.
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Bake them in a 400 degree oven for 30 minutes, until they're golden and cooked well.

You can serve the roasted vegetables with pasta, rice or on a slice of bread, and sprinkle
grated cheese on them. You can also blend them and make a sauce. Enjoy!

?i@@ COMMUNITY FARM

vinefigeducation.org/recipes



