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County information

 Prep Time:
 Cook Time:
 Serving Size:

INGREDIENTS DIRECTIONS

Recipe
OHIO STATE UNIVERSITY EXTENSION

Nutrients Per Serving: Calories ,
Protein g, Carbohydrate g,
Dietary Fiber g, Total Fat g,
Saturated Fat g, Sodium mg

Source:
For other healthy, low-cost recipes, visit CelebrateYourPlate.org 

 and whatscooking.fns.usda.gov

OSU EXTENSION
FAMILY AND CONSUMER SCIENCES


	Place Prep Time Text Here: 10 minutes
	Place Cook Time Text Here: 20 to 30 minutes
	Serving Size Text Here: 3/4 cup
	Cal: 133
	Prot: 4
	Carb: 29
	Place County Name Text Here: OSU Extension Wayne County428 W. Liberty Street, Suite 12Wooster, OH 44691 330-264-8722
	D: 
	 Fat: 4

	T: 
	 Fat: 0

	S: 
	 Fat: 0

	Sodium: 144
	Place Title Text Here: Grilled Vegetable Packets
	Place Ingredients Text Here: 2 Zucchini, small (sliced)2 Yellow Squash, small (sliced)4 Red Potatoes, small (sliced)1/2 Red Onion, small (sliced)1/2 Bell Pepper, red or green (sliced)1/4 cup Italian Salad Dressing- light
	Place Directions Text Here: 1.  Wash hands with soap and water. To wash produce, gently rub produce under cold running water. Heat grill to medium heat or the oven to 400 degrees.2. Toss washed and sliced vegetables in a large bowl.  Add dressing and toss until all vegetables are coated.3. Tear 2 large squares of aluminum foil and place half of the vegetable mixture on each piece. Place an equal piece of foil over the top of the vegetable mixture and fold bottom piece with top sheet to form a packet.4. Place on heated grill (or preheated oven) for 20 to 30 minutes or until the potatoes are tender. 5. Before you open the packets, poke holes in the foil with a fork. Be very careful opening the foil as teh steam will be very hot and could burn you!6. Empty vegetables onto serving plate or serve from foil packets. 
	Source: MyPlate Kitchen


