GF Roasted Root Vegetables

WISK together;

¼ cup white Balsamic vinegar

¼ cup olive oil

¼  cup maple syrup

CHOP into cubes;

2 sweet potatoes, wash thoroughly, you can leave skin on if desired

3 large leeks, clean carefully and use only the more tender greens

5 cloves garlic

1 yellow turnip, peeled

2 large parsnips, peeled

Combine oil mixture with the vegetables. Make sure to coat all the veggies. Place in a large glass 15 X10” baking pan. Roast the vegetables in a hot 400 degree oven for 1 hour.

I just made this recipe today 2.12.06 during the blizzard of 2006 here in Gloucester. My daughter, Keara, shared this recipe with me over the phone. (She’s in Portland, OR). She adds ½ lb Shitake mushrooms. Make a large amount, if you want. Reheat portions for a yummy hot lunch (or snack). Keara freezes portions in empty yogurt containers and says it is great to have on hand after a busy day.

