
balsamic 
grilled 
vegetables
Stuck for the perfect side dish? Can't get your 

family to eat their vegetables? We've got a healthy 

and simple solution: fire up the barbecue. These 

balsamic and olive oil-marinated peppers, 

zucchini and portobello mushrooms are grilled to 

perfection and then stacked and served with a 

fresh rosemary sprig.

SERVES: 6

ingredients

Balsamic Marinade 

1/3 cup balsamic vinegar 

1/3 cup olive oil 

1 small garlic clove, minced 

1 tsp Dijon mustard 

1 tsp kosher salt 

1/4 tsp freshly ground black pepper 

Vegetables 

2 large red bell peppers, quartered 

lengthwise and seeded 

2 large yellow peppers, quartered 

lengthwise and seeded 

2 large zucchini, cut into 1/3-inch 

diagonal slices, total of 12 

6 medium portobello mushrooms 

(approx. 3-inch diameter), peeled, 

gills gently scooped out with small 

spoon 

6 rosemary sprigs (4" in length), 

leaves removed from the bottom half
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directions

1. For the marinade, in a large bowl, whisk balsamic vinegar, olive oil, garlic, 

Dijon mustard, salt and pepper. Add red peppers, yellow peppers and zucchini 

slices, tossing well to coat. Marinate at room temperature for 15 minutes. Add 

mushrooms, tossing gently and marinate another 15 minutes.

2. Lightly coat grill with non-stick cooking spray and heat to medium-high heat. 

Remove vegetables from marinade and keep marinade to brush on vegetables 

while grilling. 

 

3. Working in batches, grill the vegetables until tender and lightly charred, 

about 8-10 minutes for the peppers and 7 minutes for the mushrooms and 

zucchini. Brush with marinade once or twice during cooking. 

 

4. Remove from grill. When you are almost ready to serve the stacks, place 

the mushrooms upside down on a flat surface. Next, layer with a slice of red 

pepper, zucchini, yellow pepper and another slice of zucchini. Poke the 

rosemary sprig through the middle of each stack with the leaves at the top.

“Life expectancy would grow by leaps and

bounds if green vegetables smelled as good as

bacon.”
—  D O U G  L A R S O N
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