Grilled Portobello Salad

4 large portobellos

4 Roma tomatoes, split in half

½ cup lowfat cheese of choice

2 tablespoons olive oil (plus extra for brushing and dressing)

½ cup balsamic vinegar

4 leaves basil

1 bunch thyme leaves

salt & pepper to taste

Your choice of fresh greens!

Combine balsamic vinegar, salt, & pepper in bowl.  Then add olive oil and portobellos.  Mix with hands.  Add torn basil and thyme leaves.  Let marinate for 30 minutes.  Place portobellos on hot grill for two minutes per side (retain marinade).  During first side of cooking, brush Roma tomato halves with olive oil and season with salt and pepper.  Place tomatoes, open side up, on grill during second 2 minutes of cooking the portobellos.  Remove both from grill after two minutes.  Place on a bed of your favorite greens and add the cheese.  Add olive oil to remaining marinade to taste.  Drizzle over the top of your salad.  Enjoy!

