Chargrilled  Balsamic Vegetables
Serves: 6

Preparation time: 20mins

Cooking time: 15-20mins

Ingredients:

200grams egg plant, sliced

Sea salt

Extra virgin olive oil

200grams green capsicum, sliced

2 green zucchini cut lengthwise

1 small red onion cut into wedges

200grams baby yellow squash, halved cut lengthwise

10 cloves garlic unpeeled
Black pepper

1 Tblspn fresh oregano

DRESSING:

90ml extra virgin oil

30ml balsamic vinegar

1 Tbspn fresh oregano

Sea salt

Black pepper

METHOD:
Pre heat oven to 180 C

1. Lightly salt eggplant, let sit for 20mins, rinse and pat dry with paper towel

2. Cook vegetables in batches on a lightly oiled grill or BBQ over med heat
3. Transfer vegetables and garlic to a baking dish, lightly drizzled with olive oil and sprinkle with sea salt, balck pepper and oregano.

4. Bake in oven for 10- 15mins until tender.

DRESSING:
1. Combine oil, vinegar, oregano, salt, pepper, and 2 cloves oven roasted garlic in air tight jar. Shake well.

2. Drizzle dressing over oven roasted vegetables and sprinkle with oregano. 
