
​  
ROAST VEGGIE AND RICE SALAD WITH A 
CREAMY BASIL DRESSING  
Season:​ ​          Autumn  

From the garden:       Rampicanti zucchini, courgette, carrot, kumara,  

​ ​ ​          tomatoes, capsicum, lettuce, spring onion, basil 

Type: ​ ​ ​ Lunch, dinner  

Difficulty: ​​ ​ Easy  

Country of origin: ​  

Serves: ​ ​ ​ 30 tastes 

Source: ​ ​ ​ Andrea Habacht, GTT specialist, Oropi school  
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Baking tray 
●​ Whisk  
●​ Food processor 

 

●​ 4 cups of chopped vegetables 
suitable for roasting  

●​ Big handful of lettuce leaves 
●​ 3-4 medium tomatoes  
●​ 1 ½ cups cooked brown rice  
●​ 1 tsp each: dried oregano, paprika, 

salt  
●​ Pepper to taste  
●​ 3 tbsp vegetable oil  

Basil dressing: 



                                                            Method 
 

1. Preheat oven to 220 degrees  

2. Prepare the veggies for roasting: Cut the rampicanti zucchini into 2 
cm wide discs, peel and cut into small cubes 

 

3. Cut the courgette, carrot and kumara into the same sized cubes as 
the rampicanti   

 

4. Cut the capsicum into half lengthwise, remove the seeds and stalk 
and slice into chunks  

 

5. Mix the prepared veggies with the oil, salt, pepper, oregano and 
paprika in a large bowl. Spread the veggies on a baking tray and 
roast in a hot oven for around 30 minutes until caramelized  

 

6. Chop the tomatoes into chunks and tear the lettuce into bitsized 
pieces  

 

7. For the dressing add the all the ingredients into the food processor 
bowl and process until smooth  

 

9.  Add the roasted veggies, tomatoes, lettuce, rice and dressing into a 
large salad bowl and mix until combined  

 

●​ Handful basil leaves  
●​ 1/2 cup vegetable oil  
●​ 2 tbsp lemon juice 
●​ 2 tsp mustard  
●​ 3 tsp honey  
●​ 1 garlic glove  
●​ Pinch of salt, pepper to taste  

  



 


