Roast vegetables
5 medium sized potatoes (peel and halve)

2 small sweet potatoes (peel and quarter)

3 peeled medium sized onions (roasted whole)

3 peeled parsnips (roasted whole)

Warm the over to 150 C

Add boiling water to a saucepan and add the potatoes on a high heat and boil until the outer surface blanches (turns white – usually 5 to 10 mins). Drain and put to one side.

Blanch the sweet potatoes in the same way.

Add vegetable oil to your roasting tray so that it just covers the bottom, add the vegetables, add more vegetable oil to a d epth of 5mm. Roll the vegetables over a number of times to ensure they are fully coated in oil. 

Put in oven.

Turn the vegetables over within the tray every 20mins or if they are starting to brown.

Roast for 1 hour.

