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summer vegetable involtini  
with grilled polenta and sweet and sour tomato grape sauce

“Involtini,” meaning “rolled up,” is a new twist on grilled vegetables. Served hot or cold, with 
grilled polenta and a tangy sweet and sour sauce, it is a fun summertime food.

Vegetable Involtini
1 medium eggplant, salted and 

cut lengthwise into ¼ inch 
thick slices

1 red pepper, roasted and 
skinned, sliced into strips

1 medium zucchini, cut length-
wise into ¼ inch thick slices

¼  cup raisins, soaked in warm 
water then drained

2 tablespoons toasted pine nuts
2 tablespoons capers

1 bunch basil, cleaned 
½  pound Mozzarella or Provo-

lone cheese, sliced thin
Salt and pepper

Olive oil

Preheat oven to 400 degrees.
Toss the eggplant and zuc-

chini in olive oil, salt, and 
pepper. Grill over medium heat 
until they are marked and limp. 
Remove and set aside on a flat 
surface. (If preparing on the 
stove top, heat the oil in a fry-
ing pan and sauté the eggplant 
in batches, keeping them limp, 
but be sure not to over cook. 
Drain on a paper towel and 
add salt and pepper. Repeat the 
process with the zucchini.)

To assemble, lay each slice of 
eggplant on a flat surface and 
layer each with a couple strips 
of red pepper, a slice of zuc-
chini, some basil, capers, pine 
nuts, and cheese. Roll each into 
a cylinder and carefully place 
on a lightly oiled roasting pan. 
Cover with foil and cook for 5 
minutes until the involtini are 
heated all the way through. 

Grilled Polenta
2 cups polenta or 
coarse cornmeal

6 cups salted water  
2 tablespoons butter

½ cup grated parmesan 
Salt and pepper

Bring the salted water to a 
boil and pour in the polenta 
in a steady stream, whisking 
to avoid lumps. Reduce heat 
and cook for 15 to 20 minutes, 
stirring every so often to keep 
it from sticking to the bottom 
of the pan. Once the polenta is 
fully cooked, remove from heat 
and add butter and cheese. Salt 
and pepper to taste. 

Spray a cookie sheet with 
pan spray. Have a bowl of water 
and spatula ready. While the 
polenta is still hot, pour on 
the cookie sheet. Dipping the 
spatula in the water, smooth the 
polenta into an even layer, cov-
ering the pan. Set aside to cool. 

Once it’s at room tempera-
ture, cover the polenta and put 
it in the fridge until thoroughly 
chilled, about 3 hours. 

When ready to grill, cut the 
chilled polenta into desired 
shapes. Spray the grill with pan 
spray, and grill over medium 
heat until each piece has strong 
marks and is hot all the way 
through.

Sweet and Sour  
Tomato Grape Sauce

¼ cup olive oil
2 cloves garlic, chopped

1 tablespoons sugar
4 shallots or 1 Borettana 

onion (a sweet, flat Italian 
onion)

2 medium tomatoes, peeled 
and diced

2 cups red or black grapes, 
halved and seeded

1 bunch mint, finely 
chopped

1 bunch flat leaf parsley, 
chopped

a pinch cinnamon
¼  cup red wine vinegar
Salt and pepper to taste

Heat olive oil in a small 
sauce pan. Add onions, 
garlic and sugar, sauté over 
medium heat for 3 minutes. 
Add tomatoes and grapes, 
simmering for another 5 
minutes. Once done, re-
move from heat and add the 
remaining ingredients.

Serves 12
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