
Instructions: 
1. Preheat oven to 450 degrees F. Line a baking sheet with parchment paper and 
spread the tomatoes, eggplant, carrots, and onion slices evenly across the pan. 
Drizzle 3 tablespoons of olive oil over the vegetables and rub to fully coat. Sprinkle 
1½ teaspoons salt across the tops of the vegetables. 
2. Place the garlic cloves in a small piece of foil. Drizzle 1 teaspoon olive oil and a 2. Place the garlic cloves in a small piece of foil. Drizzle 1 teaspoon olive oil and a 
pinch of salt over the garlic. Wrap the foil up and place on the baking sheet alongside 
the vegetables. Roast for 18 to 22 minutes until the vegetables are soft and golden.
3. Transfer the vegetables to a food processor. Drizzle remaining olive oil, italian 
seasoning, and paprika over the vegetables and puree until a smooth sauce forms. 
4. Slowly add in the chicken stock to thin out the sauce to desired consistency. 
5. Serve over cooked chickpea pasta. 

Creamy Veggie Pasta Sauce with Chickpea Pasta


