
1 tbsp. olive oil
1 tsp. Herbes de Provence
2 springs fresh rosemary, needles removed from stem and chopped 
1/2 tsp. Himalayan or plain sea salt
1 sweet potato, diced into 1-inch cubes 
2 yellow (russet is fine) potatoes, diced into 2-inch cubes 
2 carrots, sliced into thick rounds 
1 15 oz. can Chickpeas, drained and rinsed
1 red onion, sliced into 8 wedges
1 whole garlic head, ends trimmed and cut in half
1 cup cherry tomatoes, sliced in half

3 tbsp. olive oil
2 lemons, juiced
1 tbsp. maple syrup
1 tbsp. capers
1 tbsp. whole grain mustard

Preheat the oven to 425F.
Line a sheet pan with parchment paper. 
In a large mixing bowl, add the olive oil, Herbes de Provence, rosemary, salt, sweet potato, yellow potato,
carrots, chickpeas, and red onion. Toss to combine, coating the vegetables in the oil and spices. 
Pour contents on to the pan.  Make a space in the middle, and place both halves of the head of garlic, facing
up.
Bake for 30 minutes. Remove the sheet pan from the oven and add the cherry tomatoes. Return the sheet pan
to the oven to cook for an additional 10-15 minutes.
To make the dressing, add all the ingredients to a blender and blend to combine.  You can also add the
ingredients to a pint sized mason jar and shake well to combine.  The capers will be whole but that is fine. 
After the vegetables are done cooking, remove from the oven and dress with the lemon caper vinaigrette.
Serve hot over a grain of choice or serve as is with a rustic loaf of bread.

 I am a huge fan of the simplicity of a one-pan meal!  
This meal is not only loaded with nutrients but is also packed with provencal, satisfying, rustic flavor.  

The zippy vinaigrette also compliments the bouquet and finish of this sparkling selection.
 

Ingredients:   (Serves 4)    Gluten-free

For the Lemon Caper Vinaigrette

Instructions:

ROASTED ROOT VEGETABLE AND CHICKPEA 
WITH LEMON CAPER VINAIGRETTE 

 

 
 

PLANT-BASED PAIRING: 2019 DENNI BINI PODERE CIPOLLA LIBECCIO LAMBRUSCO
Grape Varietals:  100% Lambrusco 

Complex bouquet with hints of tobacco, spices, cinchona, and a delicate balsamic note. The
taste is decisive and enveloping, helped by low acidity, but with a clearly bitter finish.

    Pairs well with root vegetables and squash. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  
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