RORSth Veg(‘table Ti'l I't A hitle shewght of hand saves you kischen time in this busy season. Use

purchased plocrusts to create the charming appearance of rustic, country Fronch tarts. Oven-roastod vegotables provide

beaucoup delightiul inors,

Prop: 30 min. Bake: 12 min. + 20 min. Stand: 10 min.  Oven: 450°F/M00'F

1 medium rucchini, sliced
'fa inch thick

1 <up bite-sire strips red and/or
yollow swoel pepper

1 smail red onlon, cut into thin
wodges

4 largo bution mushroom caps,
shced "4 inch thick (about
2 cups siiced)

2 tablespoons olive ol

Y2  teaspoon salt

Y2 teaspoon ground black pepper
1 D-ounce package froren
artichoke hearts

Nonstick cooking spray

1 15-ounce package folded,
refrigerated unbaked plecrusts
(2 cruaty)

1 S-ounco conlaimes sominoft
cheese with garlic and herb
1 J-ounce package croam
chetan, soMonod

2  teaspoons mlk

2 Wblespoomns grated Parmesan
cheeso

1. Preheal oven 0 450°F In a lamge, shallow baking pan, combine zucching slices,
SWOCt PN strigs, onion wedges, and mushecom dices. Drizzle with oil: sprinkle
with salt and black pepper. Toss 10 coat. Rake, uncovered, in the preheated oven for
12 10 14 minutes or until tender, stirring once halfway theough baking time.

2. Meanwhile, cook antichoke hearts accoeding 10 package directions drain. Halve
anry large artichoke heartss stir into roasted vegetable mixture, Set aside.

3. Reduce oven emperature o 400°E Lightly coat two baking sheets with non-
stick cooking spray. Unfold pleonats acconding 1o package directions. Place each
plocrust on a peepared baking sheet.

4. In a large bowl, beat semisoft choose and aream dheose with an eloctic miner
on medium spoed until smooth. Speead half of the chose micture over the conter of
exch piecrust, benving a 2-nch boeder. Evenly divide the wpctable mixture between
the phocrusts. Fold paccrust edges partially over the filling, pleating as nocessary. Brush
edpos with milke sprinkde with Parmesan chocse,

8. Rake in the 400°F oven about 20 minutes or until godden. Lt stand on bak-
ing shoets on 2 wiee rack for 10 minutes. Cut into wadpes 1o serve. Senve warm. Makes
2 s (16 appetiser servings).

To make ahead: Mrepare roassed veprtables as direared through Step 2. Cover and
store vwepetables in the refriperator for up 10 24 houn To use, prepare and bake tarts
a direcied in Ssepn 3, 4, and 5



