
Pesto Roasted Vegetables  
 

2 courgettes    

1 yellow & 1 red pepper  

1 leek   

1 aubergine    

4 tbsp basil pesto   

2 tbsp rapeseed oil   

Salt and pepper  

 
 

Method 
1. Preheat oven to 200c/400f/gas mark 6. Thickly chop 
peppers, courgettes, leek and aubergine 
 
2. Toss together all ingredients and cover with pesto 
and rapeseed oil. Season vegetables with salt and 
pepper 
 
3. Roast vegetables in oven for 20-30 minutes until soft 
and serve immediately 



 
 
 
 
 
 


