
 

ROASTED VEGGIES WITH A HERB SAUCE​ 
​  

Season:​ ​ ​ Autumn  

From the garden: ​ Kumara, carrot, snowpeas, jerusalem artichoke,  

​ ​ ​ ​ Sorrel, parsley, chives, basil, tyme, rosemary  

Type: ​ ​ ​ Lunch, dinner  

Difficulty: ​​ ​ Easy  

Country of origin: ​  

Serves: ​ ​ ​ 25 tastes 

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

Equipment Ingredients 

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

 

 

●​ 1 large kumara 
●​ 2 medium carrots 
●​ A few jerusalem artichokes  
●​ Handful of snow peas  
●​ A twig each of tyme and rosemary 
●​ 3 garlic cloves  
●​ 1 tsp each: salt, dried italian herbs, 

paprika 
●​ Pepper to taste 



                                                    Method 
 

1. Preheat oven to 220 degrees   

2. Cut the kumara, carrot and jerusalem artichokes into even sized 
cubes and place into a large bowl. Add the smashed, unpeeled 
garlic gloves   

 

3. Pick the tyme leaves and rosemary needles of their twig and add to 
the veggies  

 

4. Add the the salt, pepper, italian herbs, paprika  and oil into the bowl 
and mix well  

 

5. Spread the veggies in a single layer on a large baking tray (or use 2) 
and place in the oven for around 40 minutes until the veggies are 
browned on the edges. Squish the roasted garlic out of its skin and 
mix with the roasted veggies 

 

6. Stir fry the snowpeas either in a pan or add to the baking tray in the 
last 10 minutes of roasting 

 

7.  For the sauce, remove any tough stalks from the herbs, then add 
them with the rest of the ingredients into the foot processor bowl and 
process until smooth  

 

 

 ●​ 3 tbsp oil  

Sauce: 

●​ Big handful of soft, fresh herbs  
●​ ⅓ cup sour cream 
●​ ¼ cup mayonnaise 
●​ Salt and pepper to taste  

 


