[image: image1.jpg]




Tuscan Grilled Vegetable Wedges 
(Courtesy of Bush’s Baked Beans)

1 small sweet onion, sliced thick (Texas Sweet Onion recommended)

1 medium zucchini, sliced lengthwise into 4 slices

1 small eggplant, sliced thick

1 medium red bell pepper, quartered

1 medium green bell pepper, quartered

2 medium portabella mushrooms

½ cup balsamic vinaigrette dressing (regular or light)
Brush both sides of onion, zucchini, eggplant, peppers and mushrooms with vinaigrette dressing. Set remaining dressing aside for bread. Heat grill to medium-high (350-375 degrees). Place onion, zucchini, eggplant, peppers and mushrooms on grill. Turn once and cook until vegetables soften. Remove from heat and place inside prepared bread.
1        round loaf country or sourdough bread (7 inches in diameter)

With a bread knife, slice top off bread loaf and set aside. Insert knife into loaf and cut, in a sawing motion around edges to loosen bread interior. Remove bread interior, leaving a bread shell.

Brush underside of bread top and inside of bread shell with leftover vinaigrette. Layer vegetables into bread shell. Place top on bread and wrap loaf in aluminum foil. Let bread and veggies sit for five minutes as flavors marinate.  

6        toothpicks

Unwrap loaf and place toothpicks, one inch apart, into bread (so vegetables stay compressed). Cut loaf into wedges and serve with a generous side of Hawaiian Baked Beans.


Maple-Balsamic Dressing

In a mixing bowl measure:


½ cup tomato juice


1/3 cup balsamic vinegar


¼ cup maple syrup


1 Tablespoon minced fresh rosemary


2 teaspoons Dijon mustard


½ teaspoon sea salt


¼ teaspoon fresh ground pepper, optional

2 cloves garlic, minced

Whisk together, and drizzle in, while whisking


2 Tablespoons Extra Virgin Olive Oil

Whisk until well combined and then refrigerate for up to 5 days.
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