
1 medium zucchini
1 small eggplant
6 mushrooms
1 orange bell pepper
1/4 cup olive oil
3 tbsp. white vinegar
2 cloves garlic, minced
1 tsp. thyme
1/2 tsp. salt
1/8 tsp. ground black pepper
1/4 cup fresh basil

1 8 oz. block of tempeh
2 tbsp. soy sauce or tamari  
2 tsp. maple syrup
2 tsp. white vinegar
1/2 tsp. liquid smoke
1/2 tsp. of chili powder

Antipasti (aka antipasto) means "before the pasta" in Italian and this platter is the perfect first course for entertaining...
that is, if you are willing to share this amazing wine selection! 

Ingredients:  Serves 6 (Steps include marinating and chilling time for vegetables.  Read through recipe before beginning) 
For the marinated vegetables:

For smoky grilled tempeh: 

Additional platter add-on suggestions:  artisanal vegan cheese, nuts, olives, foccicia squares, breadsticks, etc. 
 
Instructions:  
For Vegetables: 
Prepare the vegetables by thinly slicing the zucchini, eggplant, and mushrooms. Remove the stem and seeds from the bell
pepper and cut it into 5-6 strips.  In a large bowl, combine the olive oil, white vinegar, minced garlic, thyme, salt, and ground
pepper. Add the vegetables to the bowl and stir to coat. Let marinate in the refrigerator for at least 1 hour. If making tempeh,
prepare the tempeh now (see below).  Preheat a cast-iron skillet grill or outside grill over medium-high heat. Once hot, lightly
grease it with a tablespoon of oil. Arrange a layer of marinated vegetables on the grill and cook until charred and soft, flipping
as needed.  Once grilled, transfer to a plate and repeat with the remaining vegetables.  Let the grilled vegetables cool a bit
before transferring to a dish. Pour the remaining marinade over the vegetables, add a handful of fresh basil leaves and cover
with plastic film. Refrigerate at least 2 hours to let the flavors develop. You can keep the grilled veggies with the marinade in
the refrigerator for up to 3 days.
For Tempeh:
Slice the tempeh into 1/4-inch slices. Arrange the slices in a baking dish.  Mix the soy sauce, maple syrup, white vinegar, liquid
smoke, and chili powder in a bowl. Mix with your hands to coat the tempeh with the marinade. Cover with plastic film and let
marinate in the refrigerator for at least 1 hour.  Grill for 2-3 minutes on each side on the preheated grill.
For preparing the platter:
Use a large platter, board, or serving plate. Slightly drain the marinated vegetables and arrange them on the serving plate.
Place the smoky tempeh slices on the plate. Arrange any other ingredients you would like on the platter.  Serve immediately.
*This platter can be prepared a few hours before serving, just make sure to cover with plastic film and store in the refrigerator.

ANTIPASTI PLATTER WITH SMOKY TEMPEH

PLANT-BASED PAIRING:  2020 MORRA GABRIELE BARBERA D'ALBA
Grape Varietals:  100% Barbera D'Alba 

Ruby red color, aromas of cherry, plum, and berries. Full bodied and elegant. 
Pairs well with antipasti, meatless burgers, and pasta dishes. 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


