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Grilled Radicchio and Roasted Tomatoes

24 portions
Description
Qty.
Unit of Measure
Notes
Roma Tomatoes
24 
each
Garlic
3
Tb.
minced

Shallots
4
Tb.
minced

Sea Salt
3
tsp.
Black Pepper
3
tsp.

Radicchio
4
each


Roasted Garlic
48
cloves

Fat Free Ricotta
3
cup

Method:
1. Preheat the oven to 350 F. Heat the grill.
2. Wash and cut the tomatoes in half, remove the core. Place in a roasting pan – cut side up.

3. Combine the raw garlic, shallots, half of the salt and pepper – mix well. Spoon some of the mix onto each tomato. Roast the tomatoes for 15 minutes – remove from oven.

4. Cut the radicchio into ¾” sliced (top to stem, leaving stem in). Season with remaining salt and pepper. Place on preheated grill – cook until the outer leaves are lightly caramelized – remove from grill and cut out the stem. Cut into ¼” strips.

5. Place ¼ cup radicchio, 2 tomato halves, in a ramekin – top with 2 cloves of roasted garlic and 2 Tb. ricotta. Place in oven for 5 minutes to heat through and soften the cheese
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