
Ingredients:  

2 pints cherry tomatoes 

3 garlic cloves 

½ tbsp. extra virgin olive oil 

1 tbsp. balsamic vinegar 

½ tsp. kosher salt 

⅛ tsp. black pepper 

¼ cup fresh basil, chopped 

Grilled Cherry Tomatoes 

Directions:  

1. Heat oven to 400 degrees F.  

2. Combine all the ingredients except the basil in a 

roasting pan. Roast for 20 minutes, stirring occa-

sionally, until the tomatoes are just bursting.  

3. Carefully transfer the tomatoes to a bowl and set 

aside. 

4. Place the roasting pan on the stove over medium 

heat (or transfer the liquid to a small saucepan) 

and reduce the liquid until slightly thickened, about 

5 minutes. Toss the tomatoes with the basil. Driz-

zle some of the thickened balsamic sauce on each 

serving. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


