Bag roasted mixed root vegetables

serves 6
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126 kcal 1% fat per serving

2 medium Sweet Potatoes

200g Shallots
2 Green Peppers

2 Red Peppers

200g Parsnips
200g Carrots

12 garlic cloves

Roasting bag

salt pepper

1tbs dried thyme

2 tbs water
· wash sweet potatoes (you can peel I don't)
· peel carrots, parsnips and shallots

· chop all veg into even pieces about 3cm chunk ,except peppers make them a little bigger as they cook quicker

· remove the outer white skin from garlic but do not peel

· place all veggies into the roasting bag, add water, salt pepper and  thyme, 
· close bag with tie provided and toss all ingredient together gently

· roast on a baking tray for approx 40-45 mins in a med/hot oven

