
Parmesan ^echini (Sticks
Stacy Lundy

3 l a r g e z u c c h i n i 1 4 c u p P a r m e s a n c h e e s e
1 cup dry breadcrumbs y2 tsp sa|t
Vz cup panko (Japanese y2tsp pepper

b r e a d c r u m b s ) % c u p e g g s u b s t j t u t e

Cut zucchini in half crosswise. Cut each half lengthwise into 8
wedges. Combine breadcrumbs, panko, cheese, salt and pepper
in dish. Dip zucchini in egg and dredge in breadcrumbs. Place on
cookie sheet coated with Pam. Bake at 400° for 25 minutes.

favorite Sfolixed Coasted Vegetables
Natalie Horany

1 cup sweet onion, cut into y4 tsp. ground black pepper
c h u n k s 4 C u p s a s s o r t e d v e g e t a b l e s , c u t

2 T b s p . o l i v e o i l j n t 0 a p p r o x i m a t e l y 1 1 4 - i n c h
1 Tbsp. maple syrup ( or may chunks (1 each sweet

use either honey or sugar) potat0j red pepperj green
% tsp. cayenne pepper pepper, zucchini, small
V z t s p . c o a r s e s a l t y e l l o w s q u a s h , a s p a r a g u s ,

and mushrooms)

Preheat oven to 425°. Line a large shallow baking sheet with foil
and grease with oil or cooking spray. In a large mixing bowl,
combine all ingredients together, except vegetables. Toss in
vegetables until coated.

Spread the vegetables (densely packed) on the prepared baking
sheet. Roast, tossing occasionally, until the vegetables are lightly
caramelized, about 25 minutes.
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