
• 1 Angel Food Cake 
(homemade/box brand 
is best), baked & sliced 
into wedges

• 2-3 cup fresh Berries 
(slice Strawberries, 
halve Blackberries, 
whole Raspberries & 
Blueberries)

• 2 tablespoon Sugar
• 1 tablespoon aged 

Balsamic Vinegar
• Whipped Cream

Ingredients: Method:

Place berries, sugar & balsamic in a bowl. Gently toss and set 
aside. Preheat grill and place sliced cake slices directly on the 
Evo grill surface. Check for doneness after one minute. If nicely 
browned, flip to the other side. Let cool slightly and top with 
fresh berries & whipped cream.

**You can make this on your standard bbq grill as well. Have 
grill set on low, place the cut cake directly on grill grates. Check 
after a few seconds to make sure the cake doesn’t burn. Flip and 
repeat on other side.

Evo Grilled Angel Food Cake
with Summer Berries

Recipe courtesy of Chef Maria @thecrowcancook & @pirch

SUMMER GRILLING RECIPES


