
SUMMER GRILLED BALSAMIC VEGGIES 
 

 

INGREDIENTS: 
 

• 3 bell peppers, chopped 

• 2 medium zucchini, thickly sliced 

• 1 medium cauliflower head, florets 

• 1 container cremini mushrooms 

• 2 tablespoons olive oil 

• 1/4 black pepper 

• 1 cup balsamic vinegar 

• 2 tablespoon basil, chopped 
 

 

DIRECTIONS 
 

1. Preheat oven at 400°F. Place chopped veggies and mushrooms in a large mixing bowl. Toss with oil and 
pepper. Add veggies to a grill basket and grill over medium heat for 15 minutes. If baking, spread on a baking 
sheet and roast for 20 minutes, stirring after 10 minutes.  

2. While veggies are cooking, bring balsamic vinegar to a boil in a small saucepan. Reduce heat to low and let 
vinegar simmer for 15 minutes. Let balsamic vinegar cool; it will continue to thicken.  

3. To serve, drizzle glaze over roasted vegetables and garnish with chopped fresh basil. 
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