
 
 
 

Uploaded to the VFC Website 
   June 2015    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 

If Veterans don’t help Veterans, who will? 
 
 

 
 
 
 
 
 
 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members & subscribers. 

 
 

 

Riverside County, California 

http://www.veterans-for-change.org/


Grilled Herbed Stuffed Bread 
 
 
1 Oz fat-free cream cheese, softened  
1/4 Tsp Italian seasoning  

Dash garlic salt  
2 Crusty dinner rolls (4 inches long), cut in half crosswise 
 
 

1) Heat gas or charcoal grill for indirect heat as directed by manufacturer. Cut 2 (12x8-inch) 
sheets of heavy-duty foil. 

 
2) In small bowl, mix cream cheese, Italian seasoning and garlic salt. Spread on cut sides of 

rolls. Place each roll on center of foil sheet. Bring up 2 sides of foil over roll so edges meet. 
Seal edges, making tight 1/2-inch fold; fold again, allowing space for heat circulation and 
expansion. Fold other sides to seal. 

 
3) Place packets on grill for indirect cooking. Cover grill; cook over medium heat 7 to 10 

minutes or until rolls are thoroughly heated. 
 
 
Makes 2 Servings 
 
 

Easy Cooking by Jim Davis © 2012 
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