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simple food,
made delicious

Philadelphia Roasted
Vegetable Ciabatta

SERVE W PREP @ COOK

|n3r edlents Uutrltlonaf Infor magion (per serving)
1 red pepper Energy 927kJ/220kcal

1 yellow pepper Protein 8.5¢g

1 small red onion Carbohydrate 31.49g

1 small courgette of which Sugars 6.6g

1 tbsp olive oil Fat 7.59

1 ciabatta loaf of which Saturated Fat 2.9g

180g Philadelphia Light Fibre (Englyst) 2.4g

Salt and pepper to taste Sodium* 0.5¢

* Equivalent as Salt 1.1g
lhstructions

1. Cut the vegetables into strips, place in a
roasting tin, and drizzle with the oil and season
to taste. Bake at 200°C for 20-30 mins or until
the vegetables start to brown round the edges.

2. Slice the ciabatta loaf into six pieces
(half lengthways and then into three across)
and lightly toast.

3. Spread Philadelphia Light over each piece
and then spoon on the roasted vegetables.
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