OVEN-ROASTED VEGETABLES

From Moosewood Restaurant

INGREDIENTS for 40 servings

20 LARGE SPANISH ONIONS OR 80 SMALL WHOLE ONIONS (1½ INCH 

DIAMETER)

20 LARGE SWEET CARROTS

80 SMALL POTATOES

6 or 8 FENNEL BULBS

1 ¼ CUPS MELTED BUTTER

1 ¼ CUPS OLIVE OIL

40 MINCED GARLIC CLOVES

3 TBSP CRUSHED DRIED ROSEMARY

½ CUP MINCED FRESH MARJORAM (1/4 CUP DRIED)

SALT AND FRESHLY GROUND PEPPER

PREPARATION

Preheat the oven to 375.

Peel all the vegetables. 

If using large onions, cut each onion into eighths by slicing it lengthwise into quarters and then cut each quarter cross-wise. 

Halve the carrots lengthwise and then cut them into 1-inch sections. Quarter the potatoes.

Cut each fennel bulb into 6 or 8 chunks.

Arrange the vegetables in a large oiled baking dish and toss in the oil, butter, garlic, and herbs (but not the salt and pepper yet). Cover tightly with aluminum foil and bake for 35 minutes.

Uncover and turn the vegetables with a large spoon. Add salt and pepper and roast at 425 for approximately 30 minutes or until the carrots, fennel, and potatoes are thoroughly cooked and the edges of the vegetables have browned (may take more time with such large quantities).

