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Roasted Vegetables 
This is a super easy and wonderful tasting recipe as is, actually 

enjoy your fresh veggies! It is absolutely one of my most favorite 

veggie sides.  

 

Prep Time: 5 min 

Cook Time: 25 min  

Ready In: 30 min 

 

Serving Size: 4 servings 

Ingredients 

 1 medium red or green bell pepper 

 ½ medium onion 

 1 medium zucchini 

 ¼ pound mushrooms 

 Olive oil or regular cooking spray 

 Salt & Pepper to taste 

 2 tablespoons chopped fresh basil or 2 teaspoons dried basil leaves 

 

Directions 

1. Cut the bell pepper lengthwise in half, and cut out seeds and membrane, cut each half 

lengthwise into 4 strips. 

2. Peel the onion, and cut in half. Wrap one half of onion, and refrigerate for another use. 

Cut remaining half into 4 wedges, then separate into pieces. 

3. Cut the zucchini crosswise into 1-inch pieces. Cut off and discard the end of each 

mushroom stem, and leave the mushrooms whole. 

4. Heat the oven to 350 degrees F (176 degrees C). Spray the bottom of the pan with 

cooking spray. Arrange the vegetables in a single layer in the sprayed pan. Spray the 

vegetables with cooking spray until lightly coated. Sprinkle with salt, pepper and basil. 

5. Bake uncovered 15 minutes. Remove the pan from the oven. Turn vegetables over. Bake 

uncovered about 10 minutes longer or until vegetables are crisp-tender when pierced with 

a fork. 

Nutrition 

Amount per serving 

 Calories: 30 

 Total Fat: 0g 

 Total Carbs: 6g 

 Protein:  2g 

 Cholesterol: 0mg 

 Sodium: 150mg 

 

 


