
2 tbsp. olive oil for dressing, 1/4 cup for grilling
1/4 cup balsamic vinegar
2 garlic cloves, minced
1 tsp. chopped fresh Italian parsley leaves
1 tsp. chopped fresh basil leaves
1/2 tsp. finely chopped fresh rosemary leaves
3 red bell peppers, seeded and halved
3 yellow squash, sliced lengthwise into 1/2-inch-thick rectangles
3 zucchini, sliced lengthwise into 1/2-inch-thick rectangles
3 Japanese eggplant or 1 large Italian, sliced lengthwise into 1/2-inch-thick rectangles
12 cremini (bella) mushrooms
1 bunch asparagus, trimmed
12 green onions, roots cut off
Salt and freshly ground black pepper

For the Balsamic dressing, whisk 2 tablespoons of oil, balsamic vinegar, garlic, parsley, basil, and rosemary
in a small bowl to blend. Add salt and pepper to taste.  Set aside.
Brush the vegetables with 1/4 cup of the remaining oil to coat lightly. Sprinkle the vegetables with salt and
pepper. 
Place a grill pan over medium-high heat or prepare the barbecue (medium-high heat). 
Working in batches, grill the vegetables until tender and lightly charred all over.

Arrange the vegetables on a platter and drizzle the dressing over the vegetables. Serve the vegetables
warm.

 Depending on your location, you may be craving some grilled flavor right about now.  
You can hang on to this gorgeous blend for that first spring night that's perfect to grill but not neccessary

because a grill pan will do the trick.  This large batch of vegetables can be helpful all week long!  
Great in a salad, as a side dish, or an add-on for pizza, pasta, or a grain! 

 
Ingredients:   (Serves 4-8, depending)    Gluten-free

Instructions:

      -8-10 minutes for the bell peppers
      -7 minutes for the yellow squash, zucchini, eggplant, and mushrooms
      -4-5 minutes for the asparagus and green onions. 
 (The key to getting those great grill marks is to not shift the vegetables too frequently once they've been
placed on the hot grill.)

GRILLED VEGETABLES DRESSED WITH BALSAMIC AND HERBS 
 

 
 

PLANT-BASED PAIRING: 2017 NERKIHUE QUIEBRE SYRAH 
Grape Varietals:   33% Cabernet Sauvignon, 33% Malbec, 17% Syrah, 17% Petit Verdot

Explosive and succulent aromas with a mix of dark plums, mulberries, eucalyptus, vanilla, and
mocha. It has a round and chewy taste with a decadent palate and a fair amount of dark fruit.   

 Pairs well with grilled vegetables and BBQ flavor. 

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  


