Buffalo or Habanero Ranch Roasted Vegetables

Serves 4 - 25-35 minutes

Ingredients

1 Ib. broccoli florets

1 zucchini, sliced

1 red bell pepper, chopped

2 carrots, sliced

2 tbsp olive oil

2 tsp Anchor Bar Buffalo or Habanero Ranch dry rub
2 tbsp grated Parmesan, optional

Directions

Toss vegetables with olive oil and Buffalo or Habanero Ranch dry rub.
Spread in a single layer on a sheet pan.

Roast at 425°F for 20-25 minutes, turning halfway.

Finish with Parmesan and serve as a side dish or add to rice bowls.
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