No Biainer Corn Sald

Ingredients
6¢8 servings
1 Ycup nuts (such as peanuts, hazelnutsp@mtachios)
1 6ears of corn, in husk
1 1 serrano chile, thinly sliced, or 1 tsp. fresh ground black pepper or mild red pepper flakes
1 21 cup herb leaves (such as cilantro, basil, or mint), torn if large
1 Ocup fresh citrus juice or vinegar
1 30z.COOP Gold Crumbled Cheese Feté&w®:
1 QcupCGOP Gold Olive Oil 100% Extra \fir
1 Kosher salt
Preparation

1. Preheat oven to 350°. Toast nuts on a rimmed baking sheet, tossing halfway through, until
golden brown, §10 minutes, depending on the nut you choose. Let comdyrsely chop.

2. Prepare a grill for mediurhigh heat. Grill corn, turning occasionally, until husks are charred in
most spots, 1620 minutes. Transfer to a platter and let sit until cool enough to handle. Shuck
corn and remove kernels (you shouldvieaabout 6 cups).

3. Toss nuts, corn, chile or pepper, herb, citrus juice or vinegar, and cheese in a large bowl to
combine. Drizzle oil over and season with salt; toss again.

https://www.bonappetit.com/recipe/nebrainercorn-salad



https://www.bonappetit.com/recipe/no-brainer-corn-salad

Mexican Street Corn

https://www.simplyrecipes.com/recipes/grilled mexican street corn_elotes/

Grilled Mexican Street Corn (Elote)

Ingredients
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6 to 8medium earssweet corn, husks removed
1/2 cupCOOP Gold Sour Craa

1/2 cupmayonnaiseCOOP Gold Real Mayonnais
1/2 cupchopped cilantro

1 clovegarlic, minced

1/4 teaspoonground chipotle pepper, to taste

2 teaspoondinely gratedlime zest, from 1 lime

2 tablespoondime juice, from 1 lime

1/2 cup CGOP Gold Crumbled Cheese Feté&®.
Limewedges, to serve

Method

1.

2.
3.
4
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Heat a gas or charcoal grill to 400F

Clean the grates once it has heated.

Whisk together the sauce:

In a bowl, whisk together the crema, mayonnaise, cilantro, garlic, chipotle pepper, lime zest
and lime juice. Taste and season the mixture with Baleeded. (Crema has a little salt
already, so add extra judiciously.) Set aside.

Grill the corn:

Place the husked corn directly onto grill grates. Grill the corn for about 3 minutes,
undisturbed, or until kernels begin to turn golden brown and look cbériTurn over and
repeat. When all sides are browned, remove from the grill onto a plate.

Top the corn with sauce and cheese:

Using a brush or a spoon, coat each ear of corn with the crema mixture. Sprinkle with
crumbledfeta cheese. Sprinkle with addital chipotle pepper, if desired. Serve immediately
with extra lime wedges.

https://www.simplyrecipes.com/recipes/qgrilled mexican street corn_elotes/



https://www.simplyrecipes.com/recipes/grilled_mexican_street_corn_elotes/
https://www.simplyrecipes.com/recipes/grilled_mexican_street_corn_elotes/

Grilled Brussel SproutfRecipe

INGREDIENTS

1 Ib.brussels sprouts, halved

3 tbsp.CGOP Gold Olive Oil 100% Extra \fii

1/4 ¢.COOP Gold Pure Balsamic Vinec

1 tbsp.CO-Op Gold Natural Hone

1 tbsp.COOP Gold Gourmet Mustard Smooth Dij
1/2 tsp.crushed red pepper flakes

Kosher salt/2 c.

Freshly grated Parmesan, for garnish

DIRECTIONS

1. Heat grill to high. In a large bowl, combine brussels sprouts, olivdra@gar, honey, mustard,
and red pepper flakes and season with salt.

2. Thread sprouts onto metakewers. Grill, turning frequently, until sprouts are tender and
cooked through, about 10 minutes. Garnish with Parmesan before serving.

https://www.delish.com/cooking/recipadeas/a54468/qgrilleebrusselssproutsrecipe/



https://www.delish.com/cooking/recipe-ideas/a54468/grilled-brussels-sprouts-recipe/

Grilled Brussels Sprouts Salad With MapBalsamic

Vinaigrette

Ingredients

For the dressing:

2 TbspCGOP Gold Olive Oil 100% Extra \firt

2 ThspCOOP Gold Pure Balsamic Vine(

1 ThspCO-OP Gold Maple Synoi

1 tsp. COOP Gold Gourmet Mustard Smooth Dij
salt and pepper to taste

Everything Else

1 Thbsp olive oil

12 ozBrussekprouts trimmed

dash of salt and pepper

1 shallot thinly kced

1/4 cupCOOP Gold Cranberries Ddie
1/4 cup pecans

1/4 cup crumbled gorgonzola

1 apple

squeeze from 1/2 lemon

Instructions

1.

P

Toss Brussels sprouts with 1 Thsp olive oil and a dash of salt and pepper. Transfer to
preparedflat grill baking sheet angblace on grilfor 30 minutes or until crispy on the
outside. Remove frongrill and let cool.

Meanwhile, make the dressing by whisgitogether the olive oil, vinegar, maple syrup,
and dijon mustard in a small bowl. Season to taste with salt and pepper.

Slice the apples into thin slices and toss with lemon juice.

Once the Brussels sprouts are cooled, slice them into thin strips. Ig aabad bowl, toss
together the Brussels sprouts, sliced shallots, dried cranberries, pecans, Gorgonzola
cheese, and chopped apples.

Pour dressing over the salad, toss, and serve right away.

https://www.vegetarianventures.com/roastetirusselssproutssaladwith-maple-balsamievinaigrette/



https://www.vegetarianventures.com/roasted-brussels-sprouts-salad-with-maple-balsamic-vinaigrette/

WedgeGrilled CabbageRecipe

INGREDIENTS

1 1head cabbage

1 4teaspoons butter

1 4slicesCGOP Gold Naturally Smoked

1 4 SliceBacon Maplewood Smoked Thki
SPICE MIX

1 1lteaspoon salt

1 ™ vteaspoon garlic powder

1 ™ Vvteaspoon pepper

9 2tablespoons grated parmesan cheese

DIRECTIONS

Cut cabbage into four wedges.

Place each wedge on a piece of doubled hedwy aluminum foil.

Spread cut sides with butter.

Mix spices together in a small container and sprinkle all of the mixture equally over each wedge.
Wrap bacon around each wedge.

Fold foil around cabbage, sealing each wedge tightly.

Grill cabbage, covered, over medium heat for 40 minutes or until the agblsatender, turning

twice.
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https://www.food.com/recipe/grilledcabbage41419



https://www.food.com/recipe/grilled-cabbage-41419

Grilled Cabbage Wedges With Gingdiiso Dressing Recipe

Ingredients
For the Dressing:
1 3tablespoongdark brown sugar
2 tablespoonssoy sauce
2 tablespoonswhite miso
1 tablespoonrice vinegar
1 tablespoonmirin
2 teaspoondinely mincedginger
1 teaspoonfinely minced garli¢about 1 medium clove)
1/2 teaspoonCOOP Gold Pure Toaste
Sesame Oil Orgami
1 1/2 teaspooncrushed red pepper flakes
1 1/4 teaspoon groundvhite pepper
For the Cabbage:
1 1medium headgreen cabbage, cut into 6 wedges with the core left intact
1 2tablespoonsCGOP Gold Olive Oil 100% Extra Vir
1 1scallion, thinly sliced
1 Kosher salt
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Directions

1. For the Dressingn a small bowl, whisk together brown sugar, soy sauce, miso, vinegar, mirin,
ginger, garlic, sesame oil, crushed red pepper, and white pepper. Set aside.

2. Forthe Cabbage:Cleanand il the grilling grate. Place cabbage wedges on hot side of grill and
cook, covered, until well charred on first side, about 2 minutes. Flip cabbage, cover, and cook
until charred on second side, another 2 minuté$ip wedges to third side, cover, and cook until
well charred, another 2 minutes. Transfer cabbage to cooler side of grill, cover, and continue
cooking until mostly tender but still crunchy in center, about 4 minutes longer.

3. Transfer cabbage tolarge bowl and toss with olive oil, salt, and pepper. Transfer to a serving
platter. Drizzle with sauce, garnish with scallion, and serve immediately.

https://www.seriouseats.com/grilleecabbagewedoes-gingermiso-dressingrecipe



https://www.seriouseats.com/how-to-clean-your-grill-barbecue-oiling-thegrate-charcoal
https://www.seriouseats.com/how-to-clean-your-grill-barbecue-oiling-thegrate-charcoal
https://www.seriouseats.com/grilled-cabbage-wedges-ginger-miso-dressing-recipe

Balsamic Thymé&xilled Peppers

Ingredients

Forthe peppers
1 5bell peppers, quartered or cut into large strips
(I used a mixture of red, orange, and yellow)
1 1 1/2tablespoons
1 1/4 teaspoonsalt
1 1/4 teaspoonpepper

For the marinade
1 2tablespoonsbalsamic vinegar
2 tablespoonsCOOP Gold Olive Oil 100% Extra \fir
1 teaspoonCGOP Gold Gourmet Mustard Smooth ij
1 clove garlic, minced
1 teaspoonfresh thyme, plus extra for serving
1/4 teaspoonsalt
1/4 teaspoonpepper
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Instructions

1. Preheat an outdoor grill or grill pan to mediuhigh heat. Place bell peppers into a
medium bowl and add the olive oil, salt, and pepper. Toss to coat. Grill peppers for
4-5 minutes per side, or until grill marks appear and desired donenesaizhed.

2. Meanwhile, make the marinade. In a medium bowl, whisk together the balsamic,
olive oil, dijon, garlic, thyme, salt, and pepper. Set aside. Once peppers are finished
grilling, immediately toss them in the marinade and let sit for 15 minutes aatso
room temperature to absorb all of the flavors. Sprinkle with extra fresh thyme and
serve!

https://www.spicesinmydna.com/balsamithyme-grilled-peppers/



https://www.spicesinmydna.com/balsamic-thyme-grilled-peppers/

Grilled OnionsRecipe

Ingredients
For the salad:

1 4large red onions, skin on

T Olive all, for brushing

1 Flaky sea salt, to finish
For the dressing:

=

2/3 cupwalnuts
10sage leaves, rolled up and cut into really thin strips
1 tablespoonCO-OP Gold Natural Hong

2 tablespoonsCOOP Gold White Wine Vineg:

2 tablespoonsboiling water

1teaspoonmild chile flakes

1/, teaspoonsalt

A little freshly ground black pepper

3 tablespoonsCOOP Gold Olive Oil 100% Extra \ir _

A few sprigs of mint, leaves picked (about 15 grams/Y2 ounce)
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Directions

1. Halvethe red onionsthroughthe core, keepingthe skinon. Brushthe cut faceswith oil and
placecut sidedown on a hot grill. Grillfor about 12 minutes,until the cut surfaceis blackand
charred,thenflip to skinsidedown andlet cookfor 5 minutesmore. Youshouldbe ableto
inserta dinnerknife, but with alittle resistance youwantthem slightlysoftened,but still with
alittle crunch.Removeo a plate to chill until they are coolenoughto handle.

2. Makethe dressingwhile youwait. Roastthe walnutsoverthe fire for about8 minutesin anold
sieveor dry frying pan, stirring occasionallySlightlycrushthem and mix with all the other
dressingngredientsapartfrom the mint leaves.

3. Breakthe cooledonion halvesinto petals,discadingthe outer skins.Setthe petalswith their
charredrims upwardson alargeservingplate. Justbefore serving thinly shredthe mint leaves
andmixinto the dressingDrizzleall overthe onion petalsandsprinklewith alittle seasaltto
finish.

4. Tocookwithout agrill: Usealightly oiled, heatedgriddlepanon your stovetop and cookjustas
youwould on the fire, but beware,your housewill get pretty smoky.

https://food52.com/recipes/86703vhole-grilledred-onionswith-sagehoneywalnut-dressingrecipe
saritpackeritamar-srulovich



https://food52.com/recipes/86703-whole-grilled-red-onions-with-sage-honey-walnut-dressing-recipe-sarit-packer-itamar-srulovich
https://food52.com/recipes/86703-whole-grilled-red-onions-with-sage-honey-walnut-dressing-recipe-sarit-packer-itamar-srulovich

Grilled Romaine HeartfRkecipe

Ingredients

™ 3tablespoonsCOOP Gold Real Mayonna._

2 tablespoons/Norcestershiresauce

2 lemons,halved,plus1 tablespoonfreshlemonjuice

1 tablespoonCO-OP Gold Gourmet Mustard Smooth Dijon

1teaspoonCO-OP Gold Red Wine Vinega

2 clovesgarlic,minced
3/4 cup, plusmore for grillingCGOP Gold Olive Oil 100% Extra \fir¢
1/4 cupfreshlygratedParmesan

Koder saltandfreshlygroundblackpepper

2 heartsromainelettuce, cut in halflengthwise

Three3/4-inchslicesrusticbread(try one of our freshin store made)
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1 tablespoonsugar

Directions

1. Preheat a grill to mediurhigh heat.

2. In a bowl, add the mayonnaise, Worcestershire, lemon juice, mustard, vinegar and garlic and
whisk until combined. Slowly whisk in the olive oil. Add the Parmesan and continue to whisk.
Season the dressing with salt and pepper.

3. Drizzle olive oil on the ronm@e hearts and season with salt and pepper. Place the romaine cut
side down on the grill and cook until nicely marked, 2 to 3 minutes. Brush the bread slices with
olive oil and place on the grill. Cook until grill marks appear on both sides and the ®read i
crispy, about 5 minutes.

4. Spread the sugar out on a small plate. Dip the cut sides of the lemons into the sugar. Place the
lemon halves on the grill and cook until slightly charred and grill marked, 2 to 3 minutes.

5. Cut the bread into bitesized pieces. Bte the romaine hearts, croutons and lemons on a
wooden board and serve with the Caesar dressing.

https://www.foodnetwork.com/recipes/marcela-valladolid/grilled-caesarsalad3772100



https://www.foodnetwork.com/recipes/marcela-valladolid/grilled-caesar-salad-3772100

Grilled Romaine Heartfkecipe

Ingredients
1 3/4 cupCOOP Gold Olive Oil 100% Extra Vil
1 2/3 cupCOOP Gold Pure Balsamic Vineg
1 6 romaine hearts, halved lengthwise with cores intact
i Salt and peper to taste

Directions

1. Ina small bowl, whisk oil and vinegar. Generously brush over all surfaces of romaine. Grill
romaine, uncovered, over mediuimot heat for 22 minutes or until slightly charred and wilted,
turning once. Season with salt apdpper.

https://www.tasteofhome.com/recipes/arilledtcomaine-hearts/



https://www.tasteofhome.com/recipes/grilled-romaine-hearts/

Grilled Portobello Mushrooms

Ingredients
1 3 mushrooms portobello mushrooms
Y, cupCOOP Gold Olive Oil 100% Extra \fir
3 tablespoons chopped onion
4 cloves garlic, minced

1
1
1
1 4 tablespoonsCGOP Gold Pure Balsamic Vinel

Directions
1. Clean mushrooms and remove stems, reserve for other use. Place caps on a plate with the gills
up.
2. In a small bowl, combine the oil, onion, gaditd vinegar. Pour mixture evenly over the
mushroom caps and let stand for 1 hour.
3. Girill over hot grill for 10 minutes. Serve immediately.

https://www.allrecipes.com/recipe/13913/grilleghortobello-mushrooms/



https://www.allrecipes.com/recipe/13913/grilled-portobello-mushrooms/

Grilled Garlic ButterMushrooms

INGREDIENTS

2 tablespoonsCCGOP Gold Pure Balsamic Vinec
1 tablespoonsoy sauce

4 clovesgarlig very finely minced

2 Ibs.button mushroomscut in half

2 tablespoondutter

A generous pinch of salt
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INSTRUCTIONS

1. In alarge bowl, mix the balsamic vinegar, soy sauce, and half the garlic. Add the mushrooms and
gently toss the mushrooms so they are coated inttterinade. Set aside on your counter for 30
minutes.
In a small saucepan melt the butter and add the remaining garlic and a pinch of salt.

2. Oil your barbecue grill and prehetat medium. Skewer the mushrooms on kebab sticks. (See
notes.)

3. Grill the mushrooms for 5 minutes per side. When you flip them over, it is easiest to use two
pairs of tongs. Set the grilled mushrooms on a plate analérihe garlic butter over the top.
Serve immediately.

NOTES

Skewers that are flat (as opposed to round) work best to prevent the mushrooms from spinning on the
skewers when you flip them over.

https://www.theendlessmeal.com/grillegyarlicbutter-mushrooms/



https://www.theendlessmeal.com/grilled-garlic-butter-mushrooms/

SimpleGrilled Zucchini },

INGREDIENTS

3 zucchini measuring 7 &inches long

1 tablespoonplus 1 teaspooiCGOP Gold Olive Oil 100% Extra \fr
1 teaspoonltalian Seasoning

Yateaspooncoarse kosher salt

Yateaspoongarlic powder

1 tablespoonbalsamic glaze

INSTRUCTIONS

1. Preheat grill to medium heat. '

2. Trim stem and blossom ends off zucchini. Cut lengthwise into Iong slabs aeuthl 3
thick. Lay on work surface. Brush oil over the zucchini with a pastry brush. Combine
Italian seasoning, salt and garlic in a small bowl. Sprinkle over the zucchini.

3. Gril the zucchini until the charred on the bottom, 3 to 5 minutes. Flip over, avoiding
letting the zucchini go through the grates, and continue cooking until just tender but
not breaking down, about 3 minutes longer. Transfer to a large platter. Drizzle with
balsamic and serve hot or at room temperature.

Notes:

For smaller zucchini that is less than an inch thick, it is better to cut them a little thicker that a quarter
inch or less thick. So | recommend that you remove the ends, then slice in half leng@viligantil
tender
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they will become tender faster without browning as much, so keep an eye on them!

https://www.healthyseasonalrecipes.com/grilledicchini/



https://www.healthyseasonalrecipes.com/grilled-zucchini/

Grilled ZucchiniSalad with Can and Tomatoes

Ingredients
For the Vegetables

1
T
T

1
T

For the Dressing
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Instructions

1
2.
3.
4
5

o
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2 mediumsized zucchini, cut into-4ach thick haimoons
2 cupscherry tomatoes, halved

2% cupLLOOP Gold Peaches and

Cream Canr (frozen or canned

2 tablespoon<COOP Gold Olive Oil 100% Extra \fi
salt and fresh ground pepper, to taste

3 tablespoon<OOP Gold Olive Oil 100% Extra \fir(
2 tablespoons lemon juice

1 glove garlic, minced

1 teaspoondried oregano

Salt and pepper to tae

2 cups arugila

Y% cupCQOOP Gold Crubrled Cheese Fet

Preheatanoutdoor Grillto mediumthigh;aboutn H p 6 C ®
Brushgrill grateswith oil.

Drizzleolive oil over slices of zucchiniand seasorwith saltand pepper.
Grillzucchinifor 2 to 3 minutesper side,or until tenderandgrill marksappear.

. Atthe sametime, graba grill panand combinetomatoesand corninsidethe pan;drizzlewith a

tablespoonof olive oil and seasonwith saltand pepper.

Setgrill panon the grilland cook,stirring frequently, until tomatoesand cornare charred;about
2to 3 minutes.

In asaladbowl, whisktogether 3 tablespoonslive oil, lemonjuice,garlic,oregano,saltand
pepper.

Tothe bowl, add zucchinifomatoes,corn,andarugula;tossto coatwith saladdressing.
Topwith crumbledcheeseandserve!

https://diethood.com/grilled-zucchinisalad/



https://diethood.com/grilled-zucchini-salad/

Grilled Asparagussalad

Ingredients

Y, cupCOOP Gold Olive Oil 100% Extra \fir
CBupCOOP Gold Juice from Concentrate Lamo
12 fresh asparagus spears

6 cups fresh spinach leaves

CBupCGOOP Gold Shaved Cheese Parnme:

1 tablespoorCO-OP Gold Almonds
Slivered Blanched
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Directions

1. Preheat a grill for low heat. Combine the lemon juice and olive oil on a plate. Place asparagus on
the plate, and roll around to coat.

2. Grill asparagus for about 5 minutes, turning at least once, and brushing with the olive oil
mixture. Remove fromhte grill, and place back onto the plate with the oil.

3. Inalarge bowl, combine the spinach, Parmesan cheese, and slivered almonds. Cut asparagus
into bite-size pieces, and add to the salad along with the lemon juice and oil from the plate. Toss
to blend, then serve.

https://www.allrecipes.com/recipe/74083/grilled-asparagussalad/



https://www.allrecipes.com/recipe/74083/grilled-asparagus-salad/

