Recipe:  Grilled Green Tomatoes with Creamy Basil Sauce
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Ingredients

· 1 cup plain yogurt

· 1 cup fresh basil leaves – chopped
· 4 cloves garlic – minced
· 2 lemons – juiced for 4 TBS

· 12 green tomatoes – cut into ½ inch slices

· ¼ cup olive oil

· Salt/pepper to taste

Preparation:

1. Heat a grill pan to medium heat with a tablespoon of olive oil.
2. Blend yogurt, basil, garlic, and lemon juice until basil is finely blended and sauce is smooth (add 1-2 TSP water if needed).

3. Lightly brush cut up tomatoes with olive oil and season with salt and pepper.

4. Sauté until lightly browned and softened, 2-3 minutes on each side.

5. Transfer to a bowl and spoon blended sauce over the top of the tomatoes.

