Cheesy Pita Bread Wedges
(Casual Cooking cookbook, pg 25)

Prep time: 10 minutes

Grill time: 3-4 minutes

6 pita pocket bread rounds, cut in half

12 tablespoons garlic and herb cream cheese spread

3 tablespoons olive oil

¼ teaspoon salt

⅛ teaspoon coarsely ground black pepper

1. Prepare grill for direct cooking over medium coals. Cut pita bread rounds in half. Using Small Spreader, spread 1 tablespoon cheese in each pita half. 

2. Combine oil, salt and black pepper. Brush both sides of each pita half with oil mixture using Pastry Brush.

3. Place bread halves on grid of grill. Grill, uncovered, 1½ - 2 minutes on each side or until lightly browned, turning with Barbecue Tongs. Cut bread halves into wedges.

Yield: 12 servings

Nutrients per serving: Calories 150, Total Fat 7 g, Saturated Fat .5 g, Cholesterol 10 mg, Carbohydrate 18 g, Protein 4 g, Sodium 280 mg, Fiber less than 1 g

Diabetic exchanges per serving: 1 starch, 1 fat (1 carb)

