Simple Marinade
· 1/4 cup balsamic vinegar (be adventurous and try flavored versions sometimes)
· 2 tablespoons extra virgin olive oil + more for grilling
· 1 1/2 tablespoons soy sauce (use tamari instead)
· 1 teaspoon dried basil
· 1 teaspoon dried oregano
· 1 teaspoon dried rosemary
· 1 tablespoon minced garlic (I use more plus add dried garlic granules too)
· Freshly ground black pepper to taste
Use this marinade for marinating portabello or button mushrooms, onions, bell peppers (all colors), zucchini and/or yellow squash, potatoes (cut into smaller pieces though since takes longer to cook), chicken and/or shrimp.  Cut all into bite-size pieces.  Marinate at least 15 minutes (or more depending on taste).   Put vegetables and chicken/shrimp on a skewer to grill on a BBQ.  Can also be done on stove-top grill.  (This also makes a nice dressing for a spinach salad, for example.)
Marinade adapted from:  Grilled Portobello Mushroom Burgers recipe, sfgate.com, 2008.
