GRILLED VEGETABLES

Yield: 6 Servings | Serving Size: 1 cup plus 1/2 ear of corn i N Utl'iti On FaCtS

Cost/serving: $1.26 '6 servings per container
Ingredients: iServing size 1 cup plus 1/2 ear
2 Tablespoons vegetable oil i of corn (198g)
2 garlic cloves, finely chopped | Amount per serving

3 sweet potatoes, cut into 1/2-inch slices ! .

3 corn cobs, cut into 2-inch sections M

% Daily Value*

2 zucchinis, cut into 1/2-inch slices

| D
Salt (optional) , Total Fat > 6%
. ! Saturated Fat 1g 5%
Pepper (optional) !
t Trans Fat Og
. . | Cholesterol Omg 0%
Directions: . :
1) Mix oil and lici | bowl. Add tabl ! Sodium 30mg 1%
|()j< oil and garlic in a large bowl. vegetables iTotal Carbohydrate 319 1%
and toss. ) ) Dietary Fiber 4g 14%
2) Plface vegetab_les on_br0|ler pan or grill. Cook 10 | Total Sugars 8g
minutes, turning twice. Test vegetabl_es to make i Includes Og Added Sugars 0%
sure they are tender. If not, cook until they are i Protein 4g
tender. Add salt and pepper, if desired. I
' Vitamin D Omcg 0%
:Calclum 34mg 2%
\Iron 1mg 6%
i Potassium 445mg 10%

I
: *The % Daily Value tells you how much a nutrient in a

1 serving of focd contributes to a daily diet. 2,000 calories a
! day is used for general nutrition advice.
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