Grilled Summer Vegetable Pasta

by Silvia-Maria Patalano-Ross Makes 4 to 6 servings

Ingredients

o 12 0z pasta (fusilli or penne work well)

« 2 zucchini, sliced

« 1red bell pepper, sliced

« 1small eggplant, cubed

« 1red onion, quartered

« 2-3 tablespoons olive oil

o 1tspsalt

o 14 tsp black pepper

« 1tsp garlic powder or 2 cloves fresh garlic
o 14 cup chopped fresh basil or parsley

« Grated Parmesan or crumbled feta cheese (optional)
« A squeeze of lemon juice (optional)

Directions

Preheat your grill or oven to 425°F.
Toss the chopped vegetables in olive oil, salt, pepper, and garlic.
Grill or roast for 15-20 minutes, turning occasionally, until tender and slightly charred.
Meanwhile, cook pasta in salted boiling water until al dente. Reserve V2 cup of pasta water,
then drain.
Toss the cooked pasta with grilled vegetables and a splash of pasta water to loosen the
sauce.
Stir in fresh herbs and top with cheese and lemon juice, if using.
Serve warm or at room temperature, preferably with bread and a glass of something
refreshing.
Optional Add-ins:

o Sliced grilled chicken or shrimp

o Cherry tomatoes

« Ahandful of olives (marinated or not)

Toasted pine nuts or croutons for crunch ﬁg%g%
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