Roasted Veggie Pesto Pasta

9 ingredients - 30 minutes - 6 servings

Directions

1. Preheat the oven to 375°F (190°C).

2. Add the cauliflower, eggplant, carrot, and zucchini to a large baking sheet and toss with
oil until evenly coated. Spread everything out evenly and roast for 20 minutes. Remove
from oven to stir, then cook for another 10 minutes, or until tender and the edges are
browned.

3. Meanwhile, cook the pasta according to package directions. Drain and set aside.

4. In a large serving bowl, combine the pasta, roasted vegetables, mixed beans, and pesto.

Season with salt and pepper before serving. Enjoy!

Notes

Leftovers
Refrigerate in an airtight container for up to four days.

Serving Size
One serving equals approximately 2 1/2 cups.

Gluten-Free
Use gluten-free pasta or veggie noodles instead.

More Flavor
Add parmesan, nutritional yeast, feta, or burrata cheese.

Additional Toppings
Sliced green onions, fresh herbs, and lemon juice.
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Ingredients

1 head Cauliflower (small, chopped into florets)
1 Eggplant (medium, chopped)

2 Carrot (medium, chopped)

1 Zucchini (medium, chopped)

3 tbsps Extra Virgin Olive Oil

1 1/2 cups Whole Wheat Penne (dry)

2 cups Mixed Beans (cooked, rinsed)

1/3 cup Pesto (to taste)

Sea Salt & Black Pepper (to taste)
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