<4 Vegetable Cooking Times

Sheet

Sauté Steamed |Microwave | Bake Electric Air fryer BBQ
Add water 400°F- pressure | 380° 400°F 380°-400°F
425°F cooker Use grill basket or foil

Root veggies cut into 1” pieces

20-25 25-30 15-20 30-45 3-4 - 10-20
mins mins mins mins mins i Mmins Sliced

mins Sliced

2'_4 Leave
mins whole

FRUITS & VEGGIES!

HALF

Note: Cooking times may vary based on size, desired doneness, and appliance. Adjust accordingly. Yo U R

@ @halfyourplatecanada To find more recipes and easy tips visit HalfYourPlate.ca PLATE




