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Prep Time

1 hr 35 mins

Dificult

Medium

Servings

18

Description

Next time you want to cook a hearty meal for a big crowd try this massive roasted veggie combo recipe
including Brussels sprouts bell peppers sweet potatoes and onions

Ingredients

—  - 1 pound broccoli

—  cut into bite-sized florets - 1 large head cauliflower

—  cut into bite-sized florets - 8 tablespoons extra-virgin olive oil

—  divided - 2 teaspoons dried rosemary

—  divided - 2 teaspoons dried thyme

—  divided - kosher salt and ground black pepper to taste - 1 ½ pounds Brussels sprouts - trimmed

—  yellow outer leaves removed

—  and halved - 2 large sweet potatoes

—  peeled and cubed - 2 yellow bell peppers

—  cut into 1-inch pieces - 2 red bell peppers

—  cut into 1-inch pieces - 2 large red onions

—  quartered

Instructions



1. Preheat the oven to 425 degrees F (220 degrees C). Line 2 baking sheets with heavy-duty aluminum foil.
Combine broccoli and cauliflower florets with 2 tablespoons olive oil in a large mixing bowl. Add 1 teaspoon
rosemary and 1 teaspoon thyme. Season with salt and pepper. Spread mixture onto 1 of the prepared
baking sheets. Add Brussels sprouts to the same large mixing bowl. Add 3 tablespoons olive oil and season
with salt and pepper. Spread mixture onto remaining prepared baking sheet. Roast in the preheated oven

2. gently stirring every 5 minutes

3. until broccoli and cauliflower are lightly browned and Brussels sprouts are dark brown

4. 20 to 30 minutes. Meanwhile

5. place sweet potatoes into the mixing bowl. Add 3 tablespoons olive oil

6. remaining rosemary

7. and remaining thyme. Season with salt and pepper and stir to combine. Remove roasted vegetables from
the oven and transfer to a large disposable foil pan. Place sweet potatoes onto 1 of the foil-lined baking
sheets used prior. Roast potatoes in the hot oven until tender

8. stirring every 5 minutes

9. for 30 to 35 minutes. Remove roasted sweet potatoes and transfer to the disposable foil pan. Add yellow bell
peppers and red bell peppers to the same large mixing bowl. Separate red onion quarters into pieces and
add to the bowl. Stir well to coat vegetables in oil remaining in the bowl. Transfer mixture to the other foil-
lined baking sheet. Roast peppers in the hot oven

10. stirring every 5 minutes

11. for 15 to 20 minutes. Transfer to the disposable foil pan with the other cooked vegetables. Stir to mix. Serve
immediately or cover with foil to be reheated later. Recipe Tips You can use 4 teaspoons of fresh thyme and
rosemary leaves instead of dried if preferred.Use a spoon or spatula to move the vegetables from the
outside of the pans toward the inside and spread the vegetables outward. Use a fork to test if the vegetables
are done; they should be tender.To make ahead

12. roast the vegetables just under the total cook time

13. until firm but not tender. The Brussels sprouts should be cooked through according to the recipe. Reheat the
roasted vegetables in trays

14. covered with foil at 425 degrees F (220 degrees C) for 15 to 20 minutes.


