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Moroccan-style roasted
veggles

Moroccan-style roasted
veggles

Preparation 15 mins | Cooking 35 mins | Serves 4-6

1 bunch Dutch carrots, trimmed, washed and peeled
1 bunch purple carrots, trimmed, washed and peeled
3 medium parsnips, trimmed and peeled

2 red onions, peeled and cut into quarters

1bulb garlic, halved crossways

1% tbs olive oil

Y% tsp harissa paste

100g Persian feta, drained and crumbled

Y% cup pomegranate seeds

Coriander leaves, to garnish

*Harissa is a spicy North African-style red paste made from chillies, garlic,
coriander, cumin and dried mint. It’s available from most supermarkets.

STEP1 Preheat oven to 200°C (180°C fan forced). Line a large baking tray
with baking paper.

STEP 2 Halve larger carrots and cut parsnips into lengths about the thickness
of the carrots. Arrange carrots, parsnips, onions and garlic on the baking tray.
Drizzle olive oil over vegetables and sprinkle with harissa paste. Lightly toss
to coat vegetables. Roast, turning once, for 35-40 minutes or until tender.

STEP 3 Arrange vegetables on a serving platter. Sprinkle with feta,
pomegranate and coriander leaves. Eat hot or at room temperature.

Good for you... CARROTS

The old saying that carrots help you see in the dark is
due to their high content of beta carotene, which the
body converts to vitamin A and uses for normal vision.
A good source of vitamin C, one of the vitamins needed
for the normal functioning of the immune system.
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