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Grilled Garden Vegetables with Herbed Balsamic Essence

INGREDIENTS:

1ea Eggplant, medium, washed & sliced lengihwizse, 12" thick

1 ea Zucchini, washed & sliced lengthwise, 2" thick

1ea Fed pepper, washed & wedged, 1" thick or ring cut 34"
thick

1 ea Yellow Pepper, washed & wedged, 1" thick or ring cut 34"
thick

& to 7 ea Mushroom caps, large, washed, whole or cutf in 32

1 ea Red onion, peeled & sliced %" thick

1 gallon ‘Water, coo

Yacup  Kosher salt
Extra wirgin olive cil in spray bottle
Herbed balsamic essence marinade (3ee recipe)

To taste Parmesan cheese, fresh shaved

HERBEL BALSAMIC ESSENCE:

Balzamic vinegar

Extra wirgin olive oil

Garic cloves, smashed

Baszil, chopped rough

Oregano, chopped rough

Black pepper, fresh ground

Lemon, juice, zest and cut in 32" pieces
Kosher Salt

PROCEDURE:

Wash eggplant and slice or cut into desired sizes.

Combine water and salt in a bowd and whisk together.

submerge eggplant in water and soak for 10 minutes. Soaking the eggplant removes some of the bitterness and it
also allows the eggplant io become hydrated so it won't scak up all the oil and marinade.

Remowve eggplant from water. Drain & pat dry with a paper towel.

In a large bowl, combine eggplant, remaining vegetables and herbed balsamic essence

Allow vegetables to marinate for a few hours before grilling

Cwer a hot coal fire, with no flames, place eggplant and mushrooms on the grll and cook until caramelized. Then,
move them o a cooler part of the grill while grlling other vegetables.

Add remaining vegetables to the grill. Cook on all sides, obtaining a caramelized brown color.

Cnce veggies are cooked through with goed coler, remove them from the grill and place back in the bowd of
marinade.

The char and sweeiness from the caramelized vegetables combines with the marinade making for a delicious
comiination.

Allow vegetables fo cool a little. Toss in some spinach or anugula or fold in some croutons.

For an upscale finish, plate and top with shaved Famesan cheese.
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