CHIVETCH (serves 10)
2 medium carrots, thinly sliced
4 medium tomatoes, quartered

small head of cauliflower, in florets

½ package frozen green peas, thawed

1 cup sliced green beans

3 small zucchini, sliced

2 small potatoes, cubed

1 onion, sliced

½ green pepper, in thin strips

½ sweet red pepper, in thin strips

1 rib of celery, sliced

1 cup beef bouillon
1 cup olive oil

1 clove garlic, minced

2 tsp salt

½ bay leaf, crumbled

½ tsp savory

¼ tsp tarragon

Put all vegetables* into an ungreased 11x13” casserole.  Heat bouillon, oil and herbs to boiling and pour over vegetables.  Cover with foil and bake at 350 degrees until the vegetables are tender (45-60 minutes).  Vegetables should still be crisp and colorful.

*You may vary the amounts called for or substitute one vegetable for another, but try to keep a good variety of colors, shapes and flavors.
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