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Ingredients:	
  
1 garlic clove 
½ teaspoon salt 
2 tablespoons olive oil 
3 tablespoons lemon juice 
1 teaspoon Italian  
 seasoning 
¼ teaspoon pepper 
8 small mushrooms 
1 small yellow squash, cut  
 in ½ inch rounds 
1 small zucchini squash,  
 cut in ½ inch rounds 
2 small onions, quartered 
8 cherry tomatoes 

Equipment	
  Needed:	
  
Cutting board 
Knife 
Small bowl 
Resealable bag OR  
 container with lid 
Wooden or metal skewers 
Grill 
 
Number of Servings: 4 
Prep Time: 15 minutes 
Total Time: 45 minutes 
 

Directions	
  
1. In a small bowl, mash together garlic and salt to form a 

paste. Stir in oil, lemon juice, Italian seasoning and 
pepper. 

2. Place cut vegetables in a resealable bag or container with 
lid. Pour marinade over vegetables and let soak for at 
least 15 minutes. You can prepare these the day before 
and store in the refrigerator until ready to cook. 

3. Thread vegetables onto skewers and discard remaining 
marinade. 

4. Preheat grill to medium and brush grates with oil. Grill 
kabobs, covered, until vegetables are tender, about 10-
15 minutes. 

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 
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Adapted from Taste of Home’s Vegetable Kabobs Recipe 

TIP: Other firm vegetables 
work well in this recipe, 

including potatoes, Brussels 
sprouts or bell peppers. 

 


