
GRILLED PORTABELLA MUSHROOMS yields 4 portions






             recipe developed by The Clever Cleaver Brothers®
DRESSING

1/4 cup extra virgin olive oil



      
4 large Portabella mushrooms, cut in ½” slices
   2 tablespoons Balsamic vinegar


   
   

   1 clove minced garlic




   olive oil, as needed
   1 tablespoon honey




   
   

   1 tablespoon chopped fresh basil



1 jar roasted red peppers
1/8 teaspoon black pepper



   


1.
Prepare the dressing at least 1 hour ahead of time so the flavors combine. Cover and refrigerate.

2.
Light your barbecue grill and heat on high. When hot, turn to low-medium setting.

3.
Rub the mushroom slices lightly on both sides with olive oil and place on the hot grill. Cook for two to three minutes on each side.

4.
Cut some roasted red peppers into strips for garnish.

5.
Place a small amount of dressing in the center of each plate. On the dressing place the grilled mushroom 
slices. Top with a couple of roasted red pepper strips and a little more dressing. 

