
Roast  veggies  are  such  a  del ight  on  any  occasion  inc luding  on  Chr is tmas

Day  and  other  hol idays  when  people  love  to  eat  together .  

The  sweetness  i s  del ic ious  and  partners  so  very  wel l  with  a  dr izz le  of

your  favour i te  AUSBARREL  var iety .  We  love  AUSBARREL  Original ,  White

and  Premium  Reserve  with  roast  veggies .

I n g r e d i e n t s :

Roast ing  veggies ,  peeled  ( i f  you  wish )  and  chopped  to  your  prefer red

size

Ol ive  Oil

Freshly  ground  sal t  &  pepper

AUSBARREL  (we  love  AUSBARREL  Original ,  Premium  Reserve ,  White  -  any

var iety  i s  del ic ious ) .

M e t h o d :

Place  veggies  in  a  baking  dish  and  dr izz le  with  some  good  qual i ty  ol ive

oi l  and  some  f reshly  ground  sal t  and  pepper  and  a  dr izz le  of  your

favour i te  AUSBARREL  var iety .

Bake  in  the  oven  at  160  degrees  for  20 -30  minutes .

P lace  on  a  serv ing  t ray  and  dr izz le  over  some  of  your  favour i te

AUSBARREL.

Serve ,  and  enjoy!

You  can  use  th is  method  with  many  other  types  of  veggies  inc luding

broccol i ,  caul i f lower ,  brussel  sprouts ,  fennel ,  onion  -  the  l i s t  i s  endless !

Try  i t  with  your  favour i te  veggies  and  le t  us  know  what  you  th ink .
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