
Directions

Prep | 5 minutes

Cook | 15 minutes

Ready in | 20 minutes

serves | 4 people

Prep Time

1-2 tbsp olive oil

1-2 medium zucchini or

other summer squash

1 onion

1 large bell pepper

8 ounces mushrooms,

button or cremini

1 lemon, juiced

1 tsp sugar or other

sweetener

3-4 basil leaves

VeggiesGrilled
Lemonade

Ingredients

In a large bowl toss veggies with
olive oil, salt & pepper. pour all
veggies into grill basket.

Heat grill to medium high heat. 
Generously wipe grill basket with
oil and lay on baking sheet.
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Continue grilling another 5-10
minutes, turning occasionally.
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6 in a small bowl, mix lemon juice &
sweetener. Stack basil leaves then
roll lengthwise into a tight cylinder
& slice very thinly. Toss basil strips in
lemon mixture.

Dice squash, onion and pepper into
¾” chunks. quarter mushrooms.

Transfer basket from baking sheet
to grill and cook veggies about 5
minutes, After 5 minutes, stir & turn
with large grill spatula.

Remove basket, carrying on baking
sheet. Place veggies into serving
bowl and toss with lemon basil
mixture. Season with salt & pepper to
taste/as needed.

throw in any other veggies you may
like – eggplant & asparagus are great
additions to this recipe!
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