Roasted Root Vegetables with Maple Crumbs

1 lb. carrots

1 lb. parsnips

1 lb. butter nut squash

1 lb. Brussels sprouts

4 T olive oil

¾ cup Panko bread crumbs

1 T maple syrup

¼ cup finely chopped parsley

· Preheat the oven to 450 degrees.

· Using a vegetable peeler, peel the carrots, parsnips and butternut squash.

· Slice the carrots and parsnips.

· Cut the butternut squash into 1 inch chunks.

· Slice the Brussels sprouts in half.

· Place all of the vegetables on a rimmed baking sheet and toss the vegetables with 3 T of oil.

· Bake for 45 minutes or until the vegetables are tender.

· Put the remaining T of oil in a non stick pan and heat to medium-high.  Stir in the Panko and a large pinch of salt.

· Add the maple syrup and stir until the crumbs are coated.

· Transfer the vegetables to a platter and sprinkle with the maple crumbs and parsley.

