
 

PASTA WITH ROASTED SUMMER VEGGIES​  
​  

Season:​ ​ ​ Summer 

From the garden: ​ Tomatoes, courgette, capsicum, carrot, basil,  

​ ​ ​ ​ rosemary, tyme, spring onion, beetroot  

Type: ​ ​ ​ Dinner 

Difficulty: ​​ ​ Moderate  

Country of origin: ​ Italy  

Serves: ​ ​ ​ 30 tastes 

Source:      ​ ​ https://carveyourcraving.com 
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Large sauce pan  
●​ Lined baking trays x 2  
●​ Grater  
●​ Citrus juicer  

●​ 1 medium georgette 
●​ 1 medium carrot 
●​ 1 medium beetroot 
●​ 2 red capsicum 
●​ A few tomatoes  
●​ Twig of tyme and rosemary  
●​ Handful of basil leaves  
●​ Bunch of spring onion  
●​ 5 garlic gloves  



                                                     Method 
 

Preheat oven to 220 degrees   

2. Prepare the veggies: Cut capsicum in half lengthwise, remove the 
stalk and seeds and then slice. Cut the courgette, carrot and 
beetroot into small cubes. Leave cherry tomatoes whole and cut 
bigger tomatoes into chunks. Cut the white of the spring onion in 2 
cm long pieces 

 

3.  Place all the cut veggies, tyme and rosemary needles into a large 
bowl, drizzle with vegetable oil, dried italian herbs, salt and pepper. 
Mix and spread the veggies on two baking trays. Roast for around 
25 minutes until the veggies are caramelised  

 

4. Cook the pasta in plenty of salted water until al dente. Drain the 
pasta and reserve a cup of the cooking water  

 

5. Peel the garlic and chop very finely. Heat the butter and one tbsp of 
oil in a saucepan and gently cook the garlic 

 

7. Zest and juice the lemon, grate the cheese   

5. Assembly the pasta: Add the cooked pasta, pasta water, roasted 
veggies, lemon zest and juice, basil and cheese into the saucepan 
with the garlic. Mix with a wooden spoon until well combined  

 

 

 

 

●​ 2 tbsp margarine or butter  
●​ 1 tbsp vegetable oil  
●​ 1 lemon 
●​ 1 tsp each: dried italian herbs, salt  
●​ Pepper to taste  
●​ 500 g dried pasta  
●​ ½ cup grated cheese  


