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You Can Grill That?

Now we all know the grill was made for cooking steak, hamburger and other barbeque favorites but have you ever thought about grilling fruits and vegetables? The grill is a great method to cook fruits and vegetables because of how quickly they cook and the unique flavor it incorporates. You can grill almost any fruit or vegetable, so let your creativity flow. 

A few key things to remember when grilling fruits or vegetables – size matters. The smaller and thinner your  fruits and veggies, the shorter the cooking time. Also, always brush olive oil on the produce before grilling, this will lessen the risk of burning and sticking. For a variety of fruits and vegetables, use wooden or metal skewers and make fruit/veggie kabobs for a nutritious side dish.

So get out outside and start up that grill for some healthy cooking. 
Grilled Peaches
INGREDIENTS:

3 tablespoons white sugar

3/4 cup balsamic vinegar

2 teaspoons freshly ground black

peppercorns

2 large fresh peaches with peel, halved

and pitted

2 1/2 ounces blue cheese, crumbled

DIRECTIONS:

1.
In a saucepan over medium heat, stir together the white sugar, balsamic vinegar, and pepper. Simmer until liquid has reduced by one half. It should become slightly thicker. Remove from heat, and set aside.

2.
Preheat grill for medium-high heat.

3.
Lightly oil the grill grate. Place peaches on the prepared grill, cut side down. Cook for about 5 minutes, or until the flesh is caramelized. Turn peaches over. Brush the top sides with the balsamic glaze, and cook for another 2 to 3 minutes.

4.
Transfer the peach halves to individual serving dishes, and drizzle with remaining glaze. Sprinkle with crumbled blue cheese.
Roasted Garlic Grilled Vegetables

Soak wooden skewers in water for up to 30 minutes to prevent burning on the grill. Make sure they're covered completely.
After chopping vegetables into similar sized pieces, combine 2 tablespoons of olive oil with 1 tablespoon of Roasted Garlic and Herb Seasoning. Skewer vegetables and brush skewers with the oil and seasoning mixture.
Place skewers perpendicular to grates for even grilling.
Grill over medium heat for 12-15 minutes or until vegetables are lightly charred and tender, turning occasionally and brushing with any remaining seasoned oil.
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Recipes provided by allrecipes.com and McCormicks Grill Mates. To receive emails with these articles, please go to: http://dinnertonight.tamu.edu/ and sign up for weekly emails! 

For more information about Milam County Extension Service, please call the Milam County Extension Office at 254-697-7045 or email Micah Holcombe, FCS Agent, at mlholcombe@ag.tamu.edu. 
Milam County 4-H Facebook Page:

The Milam County FCS has a facebook page! Please make sure and go in and LIKE the page to get information about Milam County Family and Consumer Sciences! FCS facebook: https://www.facebook.com/pages/Milam-County-Family-and-Consumer-Sciences/383866131781345. You can also find the sign up for the Step Up and Scale Down program on the facebook site! 
Educational programs of the Texas A&M AgriLife Extension Service are open to all people without regard to race, color, religion, sex, national origin, age, disability, genetic information or veteran status.

The Texas A&M University System, U.S. Department of Agriculture, and the County Commissioners Courts of Texas Cooperating
