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Blended Burger 
 

1 pound grass-fed ground beef 
1/2 pound mushrooms (any variety) 
½ medium onion, minced 
1 tablespoon olive oil 
1 teaspoon kosher salt 
 

Grind mushrooms up in a food processor until minced. Sauté for 5 minutes or so with olive oil, until golden 
brown, then transfer to a bowl and cool 5 minutes. Blend with beef, salt and onions, make patties, and cook 
as you choose. 
 

 
Sweet Hot Strawberry BBQ Sauce 
 

½ cup each: balsamic vinegar and red wine 
2 cups fresh strawberries, sliced 
1/3 cup farmers market strawberry preserves 
¼  cup good quality ketchup 
2 T good quality soy sauce 
2 T lemon juice (zest the lemon first and add the zest to the sauce too) 
1 garlic, minced 
2 teaspoon grated fresh ginger 
1 green onions, minced 
pinch cayenne 
salt and pepper to taste 
 

Add vinegar and wine into a small sauce pan, bring to a boil, reduce heat to a low boil, and reduce mixture 
to ¼ cup, about 20 minutes. Puree 3 tablespoons of the reduction, plus additional ingredients in a food 
processor. Simmer 5 minutes. Adjust seasonings and add more wine reduction as needed. 
 

 
Grilled Vegetables with the Best Marinade Ever  
 

Any vegetable can be grilled. At the market look for different types of veggies like kohlrabi, long beans, 
Jimmie Nardelo peppers and daikon radish.  
 
 

The Best  Mar inade Ever  
Good for up to 2 cups mixed veggies 
1/4 cup each, balsamic vinegar, olive oil, soy sauce  
 
Slice your vegetables in 1” think slices, marinate for ½ hour, and grill. 
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Grilled Fruit 
 

Stone fruit season is the perfect time to grill fruit. Peaches, nectarines, pluots; look for ripe ones still firm 
enough to hold up on a grill. Slice fruit in half, remove the pit. Dot with butter (or brush with melted butter) 
and place cut-side down on grill. Cook until you have some good grill marks, and finish up over indirect 
heat if you want them softer. Depending on how soft, you many only grill one side. 

 
 
 
 
 
 


