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1. Preheat your oven to 425ᵒF and then 

prep your ingredients. Chop the broccoli 

into small florets and de-seed and dice 

your mini peppers. Peel and roughly dice 

the shallot. Grate your cheddar cheese. 

 

3. Meanwhile, whisk together 2 Tbsp. 

olive oil, lemon juice, 1 tsp. Dijon 

mustard and a good pinch of salt and 

pepper in a small bowl. Cut the grape 

tomatoes in half. Toss with the arugula, 

grape tomatoes, and sunflower seeds 

then set aside. 

 

5. Heat a large pan over medium heat. 

Once it’s hot, add the sandwiches and 

cook until the bottom is golden and 

brown, about 3-5 minutes. Flip the 

sandwiches, and repeat on the other side  

 

2. Place the veggies into a bowl and toss 

with 1 Tbsp. olive oil, balsamic vinegar, 

red pepper flakes, and a good pinch of 

salt and pepper. Spread onto a tinfoil-

lined baking sheet and roast in the oven 

for 20 minutes, or until the veggies are 

tender and deeply caramelized. 

 

4. When your veggies are finished 

roasting, make your sandwiches. Butter 

one side of each piece of bread. Then, 

spread a very thin layer of Dijon mustard 

on two slices of the bread, sprinkle with 

cheese and add as many roasted veggies 

as you can on top. Finish with the 

remaining cheese, and then top with 

remaining pieces of bread.  

 

 

6. To serve, remove the sandwiches from 

the pan and cut them in half. Place onto 

plates and serve alongside the arugula 

salad. Enjoy! 

 

 

  

 

BALSAMIC ROASTED VEGGIE 

AND WHITE CHEDDAR 

GRILLED CHEESE 
WITH ARUGULA SALAD 

 
 

 

 

Ingredients (2 Person Serving – 854 Calories Per Serving) 
 

Broccoli Florets   ½ Head 

Mini Peppers   2 

Shallot    1 

Olive Oil   3 Tbsp. 

Balsamic Vinegar  1 Tbsp. 

Red Pepper Flakes  Pinch 

Multigrain Bread  4 Slices 

Aged White Cheddar  120 g 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Dijon Mustard   2 tsp. 

Salted Butter   2 Tbsp. 

Arugula   80 g 

Grape Tomatoes  10 

Sunflower Seeds  2 Tbsp. 

Lemon Juice   1 Tbsp. 

Salt and Pepper  To taste 

 


