MISO AND SESAME ROASTED PARSNIPS 
50
g white miso

1½
 tbsp soy sauce

1 
tbsp honey

2 
tbsp olive oil

6 
parsnips, halved lengthways

1 
tsp black or white toasted sesame seeds

Heat the oven to 200C (180C fan)/350F/gas Spoon the miso, soy, honey and oil into a bowl, and stir to combine.

Toss the parsnips in the miso mixture and lay out in a shallow roasting tray lined with foil. 
Roast for 15 minutes, toss, then put them back in the oven for 10 minutes, until the parsnips are tender, sticky and deep golden, even a little blackened in places.

Toss with the toasted seeds and serve.

SERVES: 4 









Anna Jones
