Roast Vegetables

(This one is from my brain alone)
Peel and roughly chop the vegetables you wish to roast.  

Spray lightly with oil and sprinkle with chopped fresh chives, salt and pepper.  

Roast at 400 for about 1 hour if using a roaster pan or oven, if you wish to use a fire or another method, just keep an eye on them and stir/turn them often.  I use foil pouches if over a fire.

For the Fun with Weasels feast, I roasted turnips, parsnips and carrots with a few beets on top; but any root vegetable will roast just as nicely.  I also added a little rosemary.  Any other vegetables will take less time and would need to be added part way through the cooking if you want to use them.

For the Saxon Summer feast, I roasted turnips, carrots and mushrooms.

If you are going to roast beets, I recommend roasting them in a separate pan, otherwise all the vegetables will get pink spots where they touch the beets.  Also you might want to wear gloves when you peel them or you will end up with pink/purple fingers like I did.

