TOMATO - VEGETABLE CASSEROLE
Submitted by Val Appleby

1 large potato, peeled and cut inot 1/2 inch pieces

1 large sweet potato, peeled and cut into 1/2 ich pieces

1 large red bell pepper, seeded and cut into 1/2 slices

3 carrots, [eeled and cut into 1/2 inch slices

5 Tbs. olive oil

1 large red onion, thinly sliced, slices left whole

1 large zucchini, sliced crosswise and diagonally into 1/4 inch slices Sea salt; pepper
4 to 5 large Roma tomatoes, sliced crosswise and diagonally into 1/4 inch slices
1/2 to 3/4 cup grated Parmesan cheese

3 TBS. dried Italian-style bread crumbs

Fresh basil springs, for garnish

Instructions:
Preheat oven to 400 degrees.

Toss the potato, sweet potato, bell pepper, carrots and 1/2 the olive oil in a large mixing bowl
to coat. Sprinkle with sea salt and pepper and toss again.

Spread this vegetable mix over the bottom of a 9X13 glass baking dish Arrange the onion slices
evenly over the vegetable mixture. Arrange the zucchini over the onion.

Drizzle with the rest of the olive oil.

Sprinkle with sea salt and pepper. Arrange the tomato slices over the zucchini.

Stir the Parmesan and bread crumbs in a small bowl to blend. Sprinkle the Parmesan bread
crumbs over the vegetables in the baking dish. Drizzle with 2 more TBS. of olive oil.

Bake uncovered until the vegetables are tender and the topping is golden brown, about 40 min.
Garnish with fresh basil sprigs.

Note: This may be made ahead and refrigerated. Allow 10 extra minutes to bake.



