
Spicy Roast Parsnips

Roast  parsnips may wel l  be the u l t imate winter  food and we've taken a Sunday roast  class ic  andRoast  parsnips may wel l  be the u l t imate winter  food and we've taken a Sunday roast  class ic  and

added a l i t t le  Ind ian spice. A member of  the carrot  fami ly, parsnips are known for  the i r  sweet ,added a l i t t le  Ind ian spice. A member of  the carrot  fami ly, parsnips are known for  the i r  sweet ,

mi ld  and earthy f lavours. They’re a lso a grea t  source of  v i tamins C and K as wel l  as potass iummild and earthy f lavours. They’re a lso a grea t  source of  v i tamins C and K as wel l  as potass ium

and other  micronutr ients . What  more reason then do you need to  t r y  th is  del ic ious rec ipe forand other  micronutr ients . What  more reason then do you need to  t r y  th is  del ic ious rec ipe for

your  next  Sunday roast? I f  the benef i ts  of  parsnips don’ t  tempt you then perhaps the tangy,your  next  Sunday roast? I f  the benef i ts  of  parsnips don’ t  tempt you then perhaps the tangy,

spicy f lavours of  the chutney wi l l !  I t ’s  a  taste sensat ion tha t  is  the perfect  complement  tospicy f lavours of  the chutney wi l l !  I t ’s  a  taste sensat ion tha t  is  the perfect  complement  to

chicken, turkey, nut  roast  and pork.chicken, turkey, nut  roast  and pork.

  Serves  Serves 44 ⏱  Prep 5 mins Prep 5 mins ⏱  Cooking 30 mins Cooking 30 mins   Medium Medium 🌱  Vegetar ian Vegetar ian

Ingredients

1 tbsp vegetable o i l1  tbsp vegetable o i l

2  tbsp Geeta’s  Premium Mango &2 tbsp Geeta’s  Premium Mango &

Ginger  ChutneyGinger  Chutney

500g parsnips, peeled (use whole s l im500g parsnips, peeled (use whole s l im

and s lender  parsnips or  s l ice themand s lender  parsnips or  s l ice them

lengthways)lengthways)

Method

1. 1. Heat  oven to  200C/180C fan/gas 6.Heat  oven to  200C/180C fan/gas 6.

2. 2. In  a  large bowl , mix the o i l  wi th theIn a large bowl , mix the o i l  wi th the

chutney.chutney.

3. 3. Add the parsnips and toss them toAdd the parsnips and toss them to

ensure they are thoroughly  coated.ensure they are thoroughly  coated.

4. 4. Spread the parsnips onto a bakingSpread the parsnips onto a baking

tray, season l ight ly  and bake in  thetray, season l ight ly  and bake in  the

oven for  30 mins or  unt i l  sof t  andoven for  30 mins or  unt i l  sof t  and

browned.browned.

Used in this recipe

Experiment with flavour

We recommend our  Premium Mango & Ginger  Chutney for  th is  rec ipe, but  parsnips wi l l  go equal ly  wel l  wi th Pomegranate & Mango,We recommend our  Premium Mango & Ginger  Chutney for  th is  rec ipe, but  parsnips wi l l  go equal ly  wel l  wi th Pomegranate & Mango,

Mango & Chi l l i  or  even our  Tamar ind Chutney. You can a lso swap out  the parsnips for  other  root  vegetables such as pota toes, sweetMango & Chi l l i  or  even our  Tamar ind Chutney. You can a lso swap out  the parsnips for  other  root  vegetables such as pota toes, sweet

pota toes and carrots .pota toes and carrots .
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Premium Mango & Ginger Chutney

Made  w i th  mangoes , choppedMade  w i th  mangoes , chopped

g inge r  and  a roma t i c  sp i ces .g inge r  and  a roma t i c  sp i ces .

S a l eS a l e

A D D  T O  B A S K E TA D D  T O  B A S K E T

You May Also Like

Chunky Veg Ciabattas with Geeta’s Lime &

Chilli...

En joy  de l i c ious  vegetab les  and  caramel i sed  on ionsEn joy  de l i c ious  vegetab les  and  caramel i sed  on ions

ser ved  on  a  toas ted  C iaba t ta  o r  your  favour i teser ved  on  a  toas ted  C iaba t ta  o r  your  favour i te

but te red  c rus ty  ro l l .bu t te red  c rus ty  ro l l .

Pulled pork naanwich

Pu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokesPu l led  pork  i s  the  u l t ima te  s t ree t  food  and  evokes

thoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipethoughts  o f  summer  BBQs. Th is  i s  a  g rea t  rec ipe

to  p lan  ahead  fo r  a  weekend ge t  toge ther.to  p lan  ahead  fo r  a  weekend ge t  toge ther.

Cheese & Onion Chutney Toastie

Noth ing  bea ts  the  oozy  me l ted  cheese  and  sweetNoth ing  bea ts  the  oozy  me l ted  cheese  and  sweet

on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !on ion  chutney  f la vours  o f  a  toas t ie  done  r igh t !
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Free U.K Standard Delivery When You Spend Over £35.
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