
Grilled Zucchini
Wash zucchini and then cut in either rounds or spears.  If grilling directly on the grates, 
we recommend cutting into rounds because they tend to �ip easier without falling into 
the �re. Grilling baskets work great with vegetable pieces.

Lightly coat your zucchini with olive oil, salt and pepper. Heat the grill to a medium or 
high heat. If using a charcoal grill, place about a pie plate full of charcoal in a pile at the 
bottom of the grill to reach a medium to high temperature. Avoid using smoking chips 
with vegetables because they tend to impart a bitter taste. 

Grill the zucchini for about 8-10 minutes on each side to get the nice char marks and 
soften the vegetables. If you prefer, add a little more olive oil, salt and pepper to taste 
right before serving. A great side dish addition to a summer BBQ.
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Or for more great recipes or Caliber information, visit:
Caliberappliances.com/culinary 
info@caliberappliances.com * (714) 848-1349 

For more great tips like us at:

      

Ingredients:
5-6 Zucchinis cut into rounds or spears
Olive oil 
Salt & pepper to taste


