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Grilled Romaine Hearts
w/Rustic Tomato Vinaigrette

YOU'LL NEED

2-4 romaine hearts  –
t r immed & halved
10oz cherry  tomatoes –
quartered
1-2 tsp fresh gar l ic –
minced
2 tbs f resh basi l  –  f ine
s l ice + some whole for
garnish
2 tsp fresh orange
juice
3 tbs Sundr ied
Tomatoes -  drained
(oi l  packed) –  f ine
chop
2 tsp capers –  drained
chopped
2 tsp white balsamic
vinegar
5 tbs ol ive oi l  –
div ided (3)  & (2)

Heat gas gr i l l  to medium-high.  ( I f  us ing gr i l l  topper ,

put i t  d i rect ly  on gr i l l  grate whi le heat ing.)

Combine cherry  tomatoes,  3 Tbs.  o i l ,  sundr ied

tomatoes,  s l iced basi l ,  capers ,  v inegar ,  orange ju ice,

& gar l ic in  large bowl ,  & season w/ 1⁄4 tsp.  salt ,  i f

desi red.  Let  stand 15 minutes,  st i r r ing occasional ly .

Brush romaine hearts  w/ remaining 2 tsp.  o i l ,  &

season w/ salt  & pepper ,  i f  desi red.  Arrange cut-s ide

down direct ly  on gr i l l  grates or  gr i l l  topper.  Cook 2

minutes,  or  unt i l  golden & marked. F l ip ,  & cook 1

minute more.  (Don’t  be tempted to cook longer;  they

cont inue cooking off  gr i l l . )

Arrange hearts  on serv ing platter .  Spoon tomato

vinaigrette across hearts ,  & garnish w/ basi l  leaves.

ALL YOU HAVE TO DO

BBQ-Rubbed Pork Tenderloin
w/Cauliflower & Green Beans

YOU'LL NEED

½  head of caul i f lower
– f lorets
8oz green beans –
wash & tr im
1 red onion –  s l ice th in
4 tbs ol ive oi l  –
div ided
3 tbs dry barbecue rub
(seasoning)
2 ( 1  ¼  lbs.  ea.)  pork
tender lo ins

Feel  f ree to sub out
the pork with chicken
or meat less opt ions
l ike tempeh or  tofu
Season to your heart ’s
desi re,  you don’t  have
to use BBQ Rub

Protein & Seasoning

Preheat oven to 425°F.  In  a large bowl ,  toss the
caul i f lower & green beans w/ 2 tbsp oi l ,  sal t ,  &
pepper.  Arrange on a large r immed baking sheet in
a s ingle layer ,  separat ing caul i f lower & green
beans;  reserve bowl.
To same bowl ,  add the onion & season w/ salt  &
pepper.  Toss in any res idual  o i l  in  bowl & arrange
on another sheet pan.  To same bowl ,  add
remaining 2 tbsp oi l  & barbecue rub.  Season w/
salt  & pepper.  To bowl ,  add the pork tender lo ins ,
toss ing & rubbing to coat.  Arrange on pan w/
onion,  tucking th inner ends of tender lo ins under.
Roast 20–25 min. ,  unt i l  vegetables are tender & a
meat thermometer placed in th ickest  part  of  meat
reaches 145°F.  Let  rest  5 min.  S l ice pork tender lo in
to serve w/ vegetables.

ALL YOU HAVE TO DO

Thank you for supporting local!


