
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Roasted Root Veggies &  

Tomato Sauce 

Ingredients 

Directions 

• 2-4 root vegetables 

• 3 Tbsp. minced garlic 

• 1 Tbsp. thyme 

• 1 tsp. red pepper 

• 1/4 cup olive oil 

• 1 15 oz. can tomato 

sauce 

• 1 tsp. oregano 

• 1-2 cups leafy greens, 

such as spinach or 

arugula 

• Salt and pepper to 

taste 

1. Preheat the oven to 450 degrees. 

2. Cut the veggies into 6ths—nice large pieces. 

3. In a large roasting pan, mix the veggies and coat with olive oil.  Add garlic, thyme, and red pepper to veggies.  Mix until all veggies are evenly coated with 
spices. 

4. Roast veggies for 40-45 minutes or until golden brown, stirring occasionally.  Veggies are ready when you pierce them with a fork and they are tender. 

5. Heat the tomato sauce in a pan.  Add the oregano and salt and pepper to taste. 

6. Add the leafy greens and cook until they are wilted. 

7. When the veggies are done roasting, add them to the tomato sauce and serve.  If you want more heat, add a little tabasco sauce! 

Yield: 4 servings 

Serving Size: 1 cup 

Recipe from The Cookbook Project 
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Second Harvest is an equal opportunity provider. 

Cooking Tips 

• Add whatever roasted vegetables you like or have on hand—

potatoes, carrots, beets, turnips, parsnips, etc. 

• Use frozen spinach or other greens if fresh is not available. 
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