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Mediterranean Portobello Burger 

On a cutting board place
1 clove garlic, minced
½ teaspoon kosher salt
Mash together until it is a smooth paste, then place in a small dish and add

1 Tablespoon olive oil

Mix well and then brush onto Portobello Mushroom caps

4 Portobello mushroom caps, stems and gills removed

Grill mushrooms at medium high heat (350 degrees F) or until mushrooms are tender

8 slices whole grain bread 

Brush one side with oil/garlic topping and grill bread lightly on each side

Place a mushroom on one slice of bread and then add topping (recipe below). Top with a slice of bread and enjoy

Topping:
In a medium bowl mix

½ cup roasted red peppers, drained and diced
1 medium tomato, diced
2 tablespoons chopped pitted Kalamata olives
1 tablespoon grapefruit juice
1 teaspoon fresh oregano 
2 cups chopped Romaine lettuce

Toss together in a medium bowl. 
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