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1. Start by preheating your oven to 

425ᵒF and bringing a large pot of salted 

water to a boil. When the water is boiling 

add the rotini and cook for 8-10 minutes 

or until al dente. Reserve 1 cup of pasta 

water, then drain and return to the pot. 

 

3. In a bowl, toss the grape tomatoes 

with 2 Tbsp. olive oil and season with 

salt and pepper. Spread onto a small 

parchment-lined baking tray. 

 

5. Transfer the veggies to the oven 

placing the tomatoes on a lower rack and 

the other veggies on the rack above. Roast 

for 20 minutes then remove the 

tomatoes. To the other veggies add the 

oregano and thyme, stir to combine, and 

then return to the oven for 5-8 more 

minutes, until the veggies are tender. 

 

2. Meanwhile, prepare your veggies. Peel 

and dice the onion, de-seed and dice the 

bell peppers, and dice the eggplant and 

zucchini into similar sized pieces. Peel 

and mince the garlic. Thinly slice the 

basil. 

4. In the same bowl, whisk together 4 

Tbsp. olive oil, balsamic vinegar, garlic, ½ 

tsp. salt, and the red pepper flakes. Add 

the eggplant, zucchini, bell pepper, and 

onion and toss well to combine. Spread 

onto a parchment-lined baking sheet. 

 

 

5. Pour the grape tomatoes and their 

juices over the rotini, then add the 

parmesan, and a splash of the cooking 

water. Toss until the pasta is coated in a 

light tomato sauce. Add the cooked 

vegetables and basil, and season with 

more salt and pepper as desired. To serve, 

spoon into dishes and enjoy! 

 

 

  

 

ROASTED VEGETABLE 

RATATOUILLE 
WITH ROTINI AND PARMESAN 

 
 

 

 

Ingredients (4 Person Serving – 844 Calories Per Serving) 
 

Grape Tomatoes  40 

Eggplant   1 Large 

Zucchini   1 Large 

Sweet Bell Peppers  2 

Yellow Onion   1 

Olive Oil   6 Tbsp. 

Balsamic Vinegar  4 Tbsp. 

Garlic    6 Cloves 

    

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Red Pepper Flakes  Pinch 

Rotini    450 g 

Parmesan    90 g  

Basil    20 g 

Dried Oregano  1 tsp. 

Dried Thyme   1 tsp. 

Salt and Pepper  To taste 

 


