colorful roasted vegetables

@ 60 Min.

Zutaten 4 Personen

600 g Sweet potatoes

560 g purple and yellow carrots

1 garlic clove(s)

2 red onion(s)

5 thsp Olive oll

some Rosemary

some Salt and pepper

2 package(s) Petrella Peppasweet (125 @)
8 thin slices Ham, such as Prosciutto

with meat

Petrella Produkte

ENTOECKE
/ 4@ WAHRE FRISCHE!

Petrella peppasweet



colorful roasted vegetables

60 Min.

@ with meat

So wird's gemacht

1. Peel the sweet potatoes, carrots, garlic, and onions. Cut
the carrots and onions into eighths, cut the sweet
potatoes into equal-sized pieces, and mince the garlic.

2. Toss everything in a bowl with olive oil, rosemary, salt,
and pepper, then spread out on a baking sheet.

3. Bake in a preheated oven for about 35—40 minutes at
200°C (top/bottom heat) or 180°C (convection). Turn
occasionally.

4. In the meantime, spread a tablespoon of Petrella
Peppasweet on each slice of ham, roll them into small
rolls, and chill.

5. Serve the roasted vegetables on warmed plates with the
Peppasweet ham rolls.
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