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Grilled Vegetables with Herb Vinaigrette
4 Servings •  1 Serving = ½  C u p

INGREDIENTS

• 1 garlic clove, minced
• 1 Tablespoon rosemary, chopped
• 1 Tablespoon oregano, chopped
• 1 Tablespoon basil, chopped
• 2 Tablespoons balsamic vinegar
• ¼  cup olive oil, 1 Tablespoon separated 
• ¼  teaspoon salt
• 1 teaspoon freshly ground black pepper  

• 1 medium zucchini, sliced lengthwise, about 1” thick
• 1 red bell pepper, sliced into 4 large pieces
• 1 small eggplant, sliced lengthwise, about 1” thick

DIRECTIONS

1. Preheat grill or broiler to low setting. Meanwhile, combine garlic, 
rosemary, oregano, basil, balsamic vinegar, olive oil, salt, and 
pepper in a jar. Seal and shake to combine. Set aside.   

2. Brush the grill with oil or toss vegetables with just enough olive oil to 
coat.  

3. Cook vegetables on one side on grill or broil, about 2-3 minutes. Flip 
and cook for another 2-3 minutes.  

4. Remove the vegetables from the grill or broiler and place into a 
bowl. Shake the vinaigrette once again, and, using a spoon, drizzle 
just enough to dress the vegetables. Allow to sit for 10-15 minutes 
before serving. 


