
GRILLED VEGETABLE ANTIPASTI 
Submitted by Mary Miltiades 

Ingredients: 

1/2 cup olive oil  

1/4 cup balsamic vinegar  

1 lemon, juiced  

2 tablespoons minced garlic  

1 tablespoon minced fresh basil leaves  

1 tablespoon minced fresh parsley leaves  

1 tablespoon minced fresh oregano leaves  

1/2 teaspoon minced fresh thyme leaves  

1/2 teaspoon salt  

1/2 teaspoon red pepper flakes  

1/2 pound eggplant, trimmed and cut lengthwise into 1/2-inch slices  

1/2 pound zucchini, trimmed and cut lengthwise into 1/2-inch slices  

1/2 pound yellow squash, trimmed and cut lengthwise into 1/2-inch slices  

1 medium red onion, peeled and sliced into 1/2-inch rings  

1 small yellow bell pepper, stem, seeds, and ribs removed, cut in 1/2 lengthwise  

1/2 cup lightly toasted pine nuts, garnish  

Chiffonade fresh basil leaves, garnish  

 

Directions: 

In a bowl, whisk together the oil, vinegar, lemon juice, garlic, basil, parsley, 

oregano, thyme, salt, and pepper flakes to make the marinade.  

Place the eggplant, zucchini, squash, onions, and bell peppers in a large bowl and 

toss with the marinade, to coat. Let marinate for at least 1 hour and up to 2 hours.  

Preheat the grill to very high heat (alternately, preheat the broiler). Remove the 

vegetables from the marinade and lay on the grill, in batches if necessary. Grill over 

very high heat until marked, about 1 minute per side. Remove with tongs and place 

on a platter to cool slightly. (Alternately, arrange in 1 layer on a large baking sheet 

and broil until beginning to char, 2 to 3 minutes per side.)  

Sprinkle the vegetables with the pine nuts, and basil.  

“The arena of the virtues has been opened. Let all who wish to struggle for 

the prize now enter, girding themselves for the noble contest of the Fast; for 

those that strive lawfully are justly crowned”                                         

Sunday of Forgiveness Matins 

 


