
 

Rainbow Roasted Vegetables  

 

Ingredients: 

 
1 2/3 cups red bell peppers, chopped 

2 cups carrots, chopped 

1 1/3 cups yellow bell peppers, chopped 

1 2/3 cups zucchini, chopped 

1 cup broccoli florets 

1 cup red onions, chopped 

1 Tablespoon dried thyme 

2 Tablespoons Balsamic vinegar 

Olive oil (optional)  

 

 
 

 
Directions:  

 
1. Preheat oven to 390ºF.  
2. Place chopped vegetables onto a baking sheet; add thyme and balsamic vinegar to taste. 
3. Bake for about 25 minutes or until vegetables are cooked. 

  

 

 

 

 

For more information, please contact: 

Benteh Nuutah  

Valley Native Primary Care Center 

Wellness Center 

(907) 631-7630 
southcentralfoundation.com    Source: zak.com  
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