Summer Recipe Ideas
Add a little variety and color to your summer menu by grilling vegetables along with your typical barbeque foods.      
Firm vegetables like peppers, onions, mushrooms, corn on the cob, eggplant, carrots, etc can be placed directly on the grill.  Marinate them before-hand with a little olive oil and seasonings or brush them with a little olive oil while grilling.  Season them with fresh herbs or other favorite seasonings.        
Vegetables can also be placed in aluminum foil that is made into a pouch and set on the grill.  Slice the vegetables, drizzle with a small amount of olive oil and seasonings, wrap in aluminum foil, and set on the grill for approximately 20 minutes, or until done.  

Even lettuce can be grilled!  Take heads of romaine lettuce, wash and remove tough outer leaves if needed. Slice each head lengthwise in half.  Place on grill, cut side down, and grill several minutes (about 2 minutes) until grill marks appear.  Remove from grill. Serve each portion with croutons, freshly grated parmesan or Romano cheese, and a small amount of your favorite Caesar or vinaigrette dressing.  Add grilled chicken, shrimp, or other grilled meat or vegetable to make it a grilled salad meal.  
Make healthy snacks a snap!  After buying fresh fruit and vegetables, wash and cut up into bite size pieces and store in refrigerator.  This makes it more likely that these healthy foods will be eaten since the prep work is done. It’s as easy as reaching into a bag of chips yet is a healthier choice!
If you get tired of munching on plain vegetables, try dipping them in salsa or a small amount of hummus for variety.  Or mix plain yogurt with a squeeze of fresh lemon juice and fresh or dried dill (or other herb) as a tasty dip.  
