
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Easy Low-Carb Feta Tray Bake
Hands-on 5 minutes Overall 30 minutes

Nutritional values (per serving, about 225 g/ 8 oz): Total carbs: 14.3 g, Fiber: 4.7 g,

Net carbs: 9.6 g, Protein: 10.2 g, Fat: 40.6 g, Calories: 450 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 4 servings)

1/2 small red onion, sliced (30 g/ 1.1 oz)

1 medium zucchini, sliced (200 g/ 7.1 oz)

1 small red or yellow bell peppers, sliced (74 g/ 2.6 oz)

12 cherry tomatoes, halved (75 g/ 2.7 oz)

1 bunch broccolini, ends trimmed or broccoli florets (150 g/ 5.3 oz)

1 small eggplant (aubergine), sliced (250 g/ 8.8 oz)

12 pitted kalamata olives (36 g/ 1.3 oz)

1 tsp dried oregano

sea salt and pepper, to taste

2 cloves minced garlic

1/4 cup lemon juice (60 ml/ 2 fl oz)

1/2 cup extra virgin olive oil (120 ml/ 4 fl oz)

200 g feta cheese, sliced (7.1 oz)

fresh basil, to serve

Instructions

Preheat oven to 220 °C/ 425 °F (conventional), or 200 °C/ 400 °F

(fan assisted).

1.

Prepare vegetables by slicing them into 1 to 2 cm (1/2 to 1 inch)

pieces and place in a large baking tray. Scatter the olives and

herbs over the top. (You can use yellow, red or orange bell

peppers, cherry or regular tomatoes, and broccolini or broccoli.)

2.

Scatter the olives and herbs over the top.3.

To make the dressing, place minced garlic, lemon juice and olive oil

into a small bowl and stir to combine. Pour over the dressing and

spoon through to cover evenly.

4.

Bake 15-20 minutes until the edges are starting to char.5.

Stir, and then add the feta and bake a further 10 to 15 minutes or

until the feta has started to char.

6.

Serve topped with torn basil leaves. Serve immediately. Leftovers7.

keep up to 4 days in the fridge, reheat before serving.
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