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Roasted Vegetables

2 white potatoes
2 sweet potatoes
2 medium beets
1/2 teaspoon garlic powder
1/2 teaspoon onion powder
1 Tablespoon oil

Ingredients:

Directions:
Preheat oven to 400 degrees.  Peel potatoes
and beets.  Chop potatoes and beets into bite
size chunks.  Place onto a cookie sheet lined
with parchment paper or foil and sprinkle with
seasonings and oil.  Mix together and place
into the oven.  After 20 minutes of baking in
the oven give the potatoes and beets a toss.
Bake for another 20-25 minutes or until lightly
browned.

Serves 6

Per serving: 145 calories, 2g fat, 2g protein, 25g carbohydrate, 4g fiber, 480mg sodium Source: laxf2s.org

Recipe of the month
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