


Recipe for: Stuffed Zucchini Boats

Ingredients
Directions
1 zucchini, about 12 inches long (or 2 6-inch)
2 tbsp. olive oil, divided
½ cup onion, chopped
3 cloves garlic, minced
½ cup mushrooms, chopped
1 lb. turkey sausage or ground turkey
2 tbsp. dry white wine
2-3 tomatoes, seeded and diced
3 tbsp. chopped fresh basil
1 tsp. minced fresh rosemary
¾ cup grated Parmesan cheese
1 egg, lightly beaten
½ tsp. salt
½ tsp. pepper


Cut zucchini in half lengthwise.  Scoop out insides, leaving a shell about ¼-inch thick.  Reserve about half of the insides.
In a medium skillet over medium-high heat, heat 1 tablespoon of olive oil.  Sauté the onion and garlic until tender, about 4-5 minutes.  Add the mushrooms and reserved zucchini insides to the skillet and sauté another 2 minutes.  Remove from the heat.
Heat the remaining tablespoon of the olive oil in a skillet over medium-high heat.  Crumble in the sausage or ground turkey and cook until lightly browned on all sides, stirring occasionally.  Stir in the cooked onion and mushroom mixture.  Add the wine to the pan along with the tomatoes, basil and rosemary.  Cook for 1 more minute.  Drain of any excess fat, remove from heat and set aside to cool.
Preheat the oven to 375° F.  Once the turkey mixture has cooled a bit, mix in the Parmesan, egg, salt and pepper.  Fill the zucchini shells with the mixture.  Fill a baking dish with ¼-inch of water.  Place the filled zucchini shells in the pan and bake in the preheated oven for 40 minutes, until golden brown.  Remove the zucchini from the pan and serve immediately.





Recipe for: Parmesan- Zucchini Slices
Ingredients
 Directions
1 clove garlic, sliced
3 Tablespoons extra-virgin olive oil
2 Tablespoons unsalted butter
8 medium zucchini, unpeeled, thinly sliced
3/4 cup finely grated Parmesan cheese
1/4 teaspoon dried basil
salt and pepper to taste
freshly grated Parmesan cheese for topping
chopped fresh parsley and/or chives for garnish (if desired)

To prepare: 15 min prep time/ 10 min cook time / serves 4

1. Preheat oven to 350°F.
2. Brown garlic in oil and butter in large heavy skillet. Discard garlic and add zucchini slices. Add 3/4 cup cheese and basil and toss gently. Season with salt and pepper and transfer to lightly greased shallow baking dish. Sprinkle over with freshly grated cheese, cover, and bake at 350°F. for 10 minutes or until zucchini is tender but still crisp.
3. Garnish with parsley and chives and serve immediately.
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