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Zucchini Quiche

4 eggs, beaten

3 ¢. zucchini, sliced

1/2 c. onion, chopped

1/2 c. cheddar cheese, grated
1 c. Bisquick

1/2 teaspoon oregano

2 cloves garlic, minced

Salt and pepper

Preheat oven to 350 degrees. In alarge bowl, mix al ingredients
together. Pour into agreased 13x9x2-inch baking dish. Bake for
about 45 minutes, until mixture is browned.

Zucchini Casserole

2 medium-sized zucchini, peeled and cut into cubes
2 eggs, dightly beaten

/4 c. milk

1 teaspoon baking powder

2 thsp. flour

2 c. cheddar cheese, grated

1/2 c. onion, chopped

1/4 c. green pepper, chopped

2 cloves garlic, minced

Preheat oven to 350 degrees. Steam or boil zucchini until almost
tender. Drain and cool. In amedium-sized bowl, combine eggs,
milk, baking powder, cheese, onion, green pepper, and garlic. Stir in
zucchini. Bake in agreased casserole dish for about 30 minutes.
Let it sit for afew minutes before serving.
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Baked Zucchini

4 medium zucchini

1 small onion, chopped
1 garlic clove, minced
1/4 c. parsley, chopped
4 stalks celery, chopped
2 thsp. butter

1 c. cottage cheese

1/4 c. buttermilk

1 egg, beaten

3/4 teaspoon oregano
Salt and pepper

1/2 c. cheddar cheese, grated

Preheat oven to 350 degrees. In alarge skillet, melt butter. Saute
onions, garlic, and celery until tender. Stir in cottage cheese,
buttermilk, egg, salt, pepper, oregano, and parsley. Cut zucchini in

half lengthwise. Place zucchini, cut side up, in a greased baking dish.

Cover with foil and bake for about 15 minutes. Remove from oven
and spread cottage cheese mixture over zucchini. Bake for about 15
more minutes. Sprinkle with cheddar cheese.
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Zucchini & Pasta Salad

1 pound pasta of your choice

1/2 c. olive oil

1 medium zucchini, diced

1 medium yellow sguash, diced

1 tomato, diced

1 bell pepper (any color), seeded and diced
2 cloves garlic, minced

Juice of 2 lemons

1 tbsp. dried dill weed

Salt and pepper

Cook pasta according to manufacturer’ s directions. Drain pasta and
rinse it with cold water. Place pastain alarge bowl. Add 1

teaspoon of the olive oil to the pasta and stir to coat. Add zucchini,
sguash, tomato, and bell pepper to pasta and stir. In a medium-sized
bowl, mix lemon juice, remaining olive ail, dill weed, garlic, salt, and
pepper. Pour olive oil mixture into pasta and stir to mix well.

Zucchini & Mushroom Casserole

1 pound zucchini, peeled and cubed
1 small onion, chopped

2 thsp. butter

4 eggs, dightly beaten

2 c. cheddar cheese, grated

1/2 pound mushrooms, sliced

1 teaspoon dried basil

Salt and pepper

Preheat oven to 325 degrees. In a skillet, saute mushrooms and
onion in butter until onion is soft. Steam zucchini and mash it
coarsely. In amedium-sized bowl, combine zucchini and eggs. Add
mushrooms and onions. Pour into a greased casserol e dish and bake,
covered, for about 30 minutes, until eggs have set.
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Zucchini Frittata

1 large onion, chopped

2 cloves garlic, minced

3 thsp. olive ail

2 medium zucchini, sliced

Fresh parsley and/or basil, chopped
8 eggs, dightly beaten

1/2 c. Parmesan cheese, grated

Salt and pepper

Inalarge skillet, heat oil. Cook onion and garlic until soft, about 5
minutes. Add zucchini and cook until zucchini is barely tender (10 to
15 minutes). Remove skillet from heat and add parsley, basil, salt,
and pepper. Pour eggs over zucchini mixture. Cover and cook over
medium heat until eggs have set (about 15 minutes). Sprinkle with
cheese and cook until cheese melts. Cut into wedges.
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Zucchini & Pesto Pasta

8 0z. pasta, uncooked
1 medium zucchini, chopped
1 c. pesto

Cook pasta according to manufacturer’s directions. Place zucchini

in astrainer and pour the pasta and cooking water over the zucchini
(the hot water will blanch the zucchini). Drain zucchini and pasta

and place them in alarge bowl. Add pesto and stir. Refrigerate.

Pesto

2 cloves garlic, minced

3 c. fresh basil leaves, washed
1/4 c. olive ail

1/4 c. vegetable broth

1/4 c. Parmesan cheese, grated

Process garlic in afood processor. Add basil leaves and pulse to
chop. While motor is running, slowly add olive oil and vegetable
broth until mixture is smooth. Add cheese and pulse a couple of
times to mix.
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Cream of Zucchini Soup

3 thsp. butter

1 medium onion, finely chopped

2 cloves garlic, minced

2 medium-sized zucchini, chopped
4 thsp. butter

4 tbsp. flour

4-6 c. milk

1 thsp. fresh basil, chopped

1/2 teaspoon fresh tarragon, chopped
1/2 teaspoon fresh thyme, chopped
Salt and pepper

In alarge saucepan, melt 3 thsp. butter. Add onion and garlic and
cook until lightly browned. Add herbs, pepper, and salt and cook,
stirring, for 2 to 3 minutes. Add zucchini and cook until tender. Add
alittle water if necessary. In asmall saucepan, melt 4 thsp. butter.
Whisk in the flour, 1 thsp. at atime. Cook, stirring, for about 1
minute. Slowly add 2 c. of the milk, stirring constantly. Bring
mixture to a boil and then simmer to thicken (about 5 minutes). Stir
frequently. Pour thickened milk over vegetable mixture. Slowly add
milk until the desired consistency isreached. Simmer for about 5
minutes.
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Zucchini & Y ogurt Sauce

2 medium zucchini, grated

2 tbsp. water

1/2 c. plain yogurt

1 garlic clove, minced

2 teaspoons fresh dill, chopped
1 teaspoon white wine vinegar
1 tbsp. olive oil

Heat the water in alarge skillet. Add zucchini and cook for about 5
minutes, stirring occasionally. In asmall bowl, mix the rest of the
ingredients. Add yogurt mixture to the zucchini in the skillet. Cook
until heated through.

Zucchini & Tomato Casserole

2 medium zucchini, cubed

1 thsp. fresh chives, chopped

1 teaspoon butter, melted

2 large tomatoes, finely chopped
1 teaspoon fresh basil, chopped
1/2 c. cheddar cheese, grated
Salt and pepper

Preheat oven to 350 degrees. Steam zucchini until barely tender.
Arrange zucchini in the bottom of a casserole dish. Stir salt, pepper,
and chivesinto butter and pour over zucchini. Cover with tomatoes
and sprinkle with basil and cheddar cheese. Bake, uncovered, for
about 30 minutes.
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Zucchini Slices

1/4 c. olive ail

4 medium zucchini, sliced
1lemon

Parmesan cheese (optional)

Heat the olive oil in askillet. When the oil is hot, place the zucchini
dlicesin the skillet so they are not touching each other. Lightly
brown both sides of the zucchini slices. Remove the zucchini slices
from the skillet and place them on paper towelsto drain off the ail.
Sgueeze some lemon juice on the zucchini, and sprinkle with
Parmesan cheese, if desired.

Zucchini & Sun-Dried Tomatoes

3 thsp. olive ail

3 large cloves garlic, minced

3 large sun-dried tomatoes (packed in oil), chopped
1 medium zucchini, chopped

1 medium tomato, chopped

1/4 c. white wine

1/4 c. mozzarella cheese, grated

Salt and pepper

Inalarge skillet, heat oil. Add garlic and sun-dried tomatoes and
cook for about 5 minutes. Add zucchini and tomatoes and cook for 5
more minutes. Add wine, salt, and pepper. Simmer until zucchini is
barely tender (about 5 minutes). Add cheese and cook until cheese
melts.

Zucchini Recipes/'www.creativehomemaking.com Page 12
Kidney Bean & Zucchini Soup

4 quarts water

1 pound kidney beans

/2 c. dlive oil

10 cloves garlic, minced

2 medium zucchini, peeled and cubed
1 c. fresh parsley, chopped

1/2 teaspoon dried basi

Salt and pepper

In alarge saucepan, bring the water to aboil. Add the beans and
cook over medium heat, uncovered, for about 1 1/2 hours, until beans
aretender. Inalarge skillet, heat olive oil. Add garlic and cook until
garlic is soft (about 5 minutes). Add zucchini, parsley, basil, salt, and
pepper. Cook, stirring frequently, over low heat until zucchini is soft
(about 15 minutes). Add zucchini mixture to beans and stir well.
Simmer, uncovered, for about 45 minutes, until zucchini and beans
are soft.

Zucchini with Herbs

2-3 medium zucchini, peeled and sliced
3 cloves garlic, minced

Basil

Parsley

Olive ail

1 medium tomato, chopped (optional)
Parmesan cheese

Steam zucchini until soft. Mash zucchini in abowl until it isthe
consistency of mashed potatoes. Add garlic and basil. Stir in
parsley, olive ail, tomatoes, and cheese. Serve warm or cold.
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Stuffed Zucchini

5 medium zucchini

1/4 brown rice, uncooked

1/2 c. boiling water

1 small onion, chopped, chopped finely
1 clove garlic, minced

1/2 c. parsley, chopped finely

/4 c. olive oil

1/2 c. bread crumbs

1 lemon

1 egg, separated

1 c¢. mushrooms, chopped finely (optional)
1/2 c. cheddar cheese, grated

Salt and pepper

Hollow out zucchini with a spoon. After scooping out zucchini, chop
remaining insides into small pieces. In a medium-sized saucepan,
cook rice with water, onion, garlic, salt, pepper, and oil for about 15
minutes. Add chopped zucchini and cook 5 more minutes. Add
bread crumbs, parsley, juice from the lemon, the egg white,
mushrooms, and cheese. Preheat oven to 350 degrees. Placefilling
into zucchini shells. Arrange the zucchini in a baking dish. Spread
extra filling around the shells in the bottom of the pan. Cover with
foil and bake about 40 minutes.
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V egetable Sauce

/4 c. oliveail

3 cloves garlic, minced

2 medium zucchini, chopped

1 small onion, chopped

1/4 c. parsley, chopped

2 (28-0z.) cans whole, peeled tomatoes
1/4 c. fresh basil, chopped

Salt and pepper

In alarge saucepan, heat olive oil. Add garlic, onion, and zucchini.
Cook, stirring, for about 5 minutes. Add parsley, tomatoes, basil, salt,
and pepper. Break tomatoes apart with a spoon. Cook over medium
heat, smmering, for about 25 minutes. Stir frequently.

Serve over pasta.

Zucchini & Potatoes

5 medium zucchini, peeled and cubed
2 medium potatoes, peeled and cubed
1 clove garlic, minced

1/2 c. chopped green onions

1/2 teaspoon basil

2 thsp. olive ail

2 medium tomatoes, chopped

Salt

Inalarge skillet, heat oil. Saute onions, garlic, and basil. Add
zucchini, potatoes, and tomatoes. Stir and cook until vegetables are
tender. Sprinkle with salt.
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Zucchini & Rice Casserole

3 tbsp. olive ail

5 or 6 fresh basil |eaves, chopped
2 cloves garlic, minced

1 medium onion, chopped

2 c. brown rice, cooked

2 medium zucchini, sliced

1/4 c. bread crumbs

4 oz. monterey jack cheese, grated
Salt and pepper

Preheat oven to 375 degrees. In a medium-sized bowl, combine
olive oil, salt, pepper, basil, and garlic. Spread the rice in the bottom
of a 13x9x2-inch baking dish. Arrange half of the zucchini on top of
therice. Sprinkle with bread crumbs and cheese. Spoon some of
the sauce on next. Sprinkle with the chopped onion. Add alayer of
the remaining zucchini slices. Top with remaining sauce. Bake,
uncovered, until vegetables are tender (about 1 1/2 hours).

Dilled Zucchini

2 thsp. olive ail

1 c. green onions, chopped

1 clove garlic, minced

4 c. zucchini, cut into 1/2-inch slices
Salt and pepper

Dill

In alarge skillet, heat oil. Cook onion and garlic until onion is soft.
Add zucchini. Sprinkle salt, pepper, and dill on top. Cover and cook
until zucchini is barely tender.

Zucchini Recipes/'www.creativehomemaking.com Page 16
V egetable Burritos

2 medium zucchini, sliced

2 small yellow sguash, sliced

1 large bell pepper (any color), chopped
1 large tomato, chopped

1 small onion, chopped

3 thsp. fresh parsley, chopped

1 c. sour cream

2 c. monterey jack cheese, grated

4 large flour tortillas

Preheat oven to 375 degrees. Steam zucchini, squash, and bell
pepper until tender. 1n a medium-sized bowl, combine zucchini
mixture, tomato, onion, parsley, sour cream, and half of the cheese.
Stir to mix. Spoon zucchini mixture into the 4 flour tortillas. Roll
tortillas and arrange seam-side down in a 13x9x2-inch baking dish.
Sprinkle remaining cheese on top. Bake for 30 minutes.

Zucchini & Tomatoes

1/2 c. plain, low-fat yogurt

1egg

4 thsp. feta cheese, crumbled

3 zucchini, peeled and chopped

1/2 c. mushrooms, chopped (optional)
1 leek, sliced (optional)

2 tomatoes, chopped

Parsley

Dill

Preheat oven to 350 degrees. In amedium-sized bowl!, mix together
yogurt, egg, herbs, and cheese. Steam zucchini, mushrooms, and
leeks. Arrange vegetables in a greased casserole dish and pour
yogurt mixture on top. Bake until cheese melts, about 15 minutes.
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Zucchini & Tomato Gratin

2 thsp. butter

3 thsp. olive ail

1 medium zucchini, sliced

1 medium onion, chopped

1 clove garlic, minced

4 medium tomatoes, chopped finely
1/2 c. fresh bread crumbs

Salt and pepper

Preheat oven to 400 degrees. In alarge saucepan, melt 1 thsp.

butter and 1 tbsp. of olive oil. Cook zucchini until barely tender
(about 5 minutes). In another saucepan, heat the rest of the olive oil.
Cook onion and garlic until they are soft (about 5 minutes). Reduce
heat to low and add tomatoes to the onion mixture. Cook until
tomatoes are soft (about 15 minutes). Add salt and pepper. Stir the
zucchini into the tomato sauce and pour this mixture into a casserole
dish. Sprinkle bread crumbs on top and dot with remaining butter.
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Zucchini Salad

1 1/2 c. zucchini, unpeeled, sliced thin
1/2 c. celery, chopped

1/4 c. green onions, chopped

1/4 c. green pepper, chopped

1/4 c. vinegar

3 thsp. olive ail

1 tbsp. wine vinegar

2 thsp. water

Salt and pepper

Basil

Layer zucchini, celery, onions, and pepper in a medium-sized bowl.
Mix vinegar, olive oil, spices, and water together in a small bow! and
pour over vegetables. Refrigerate to blend flavors.

Zucchini Bake

4-5 medium zucchini, grated
1 c. Bisquick

1 c. cheddar cheese, grated
2 eggs, beaten

Salt and pepper

Oregano

Preheat oven to 375 degrees. Combine all ingredientsin a medium-
sized bowl, stirring well. Pour mixture into a greased casserole dish
and bake to about 45 minutes.
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Zucchini Pesto

3 medium zucchini, chopped and steamed
1 clove garlic, minced

1/2 c. basil leaves, chopped

2 tbsp. fresh parsley, chopped

2 thsp. Parmesan cheese, grated

1/4 teaspoon salt

1 1/2 teaspoons olive oil

Process all ingredients in afood processor until smooth.

Zucchini Stew

2 medium onions, chopped
1/3 c. oliveail

1 pound tomatoes, chopped

1 teaspoon sugar

1/2 c. water

2 medium zucchini, chopped
1 teaspoon fresh dill, chopped
Salt and pepper

In alarge saucepan, heat oil. Cook onions until soft (about

5 minutes). Add tomatoes and sugar and cook for 10 minutes. Add
water, salt, and pepper and stir. When sauce boils, add zucchini and
dill. Cook until zucchini istender (about 15 minutes).
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Zucchini Pancakes

3 ¢. zucchini, grated

2 eggs

3 tbsp. flour

1/4 c. Parmesan cheese
1/2 teaspoon salt

Pepper
Butter

In a medium-sized bowl, mix together zucchini and salt. Let stand
about 45 minutes. Squeeze excess moisture from zucchini. In
another bowl, beat eggs well. Add zucchini, flour, cheese, and
pepper; mix well. Inalarge skillet, melt some butter. Fry thsp.fuls
of the zucchini mixture until lightly browned, turning once. Makes
about 12 pancakes.

Baked Zucchini Au Gratin

1/2 c. yogurt

1egg

1 thsp. fresh parsley, chopped
1 teaspoon fresh dill weed

3 thsp. feta cheese, crumbled
2 medium zucchini, chopped
1/2 c. mushrooms, chopped

2 tomatoes, chopped

1 clove garlic, minced

Steam zucchini and mushrooms until barely tender. Preheat oven to
350 degrees. In a medium-sized bowl, mix together egg, herbs,
cheeses, and garlic. Place zucchini and mushroomsin a greased
casserole dish. Pour cheese mixture on top. Bake for about 15
minutes.
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Zucchini & Cheese Casserole

1 thsp. butter

4 c. zucchini, unpeeled and dliced thinly
1/2 c. onions, chopped

2 garlic cloves, chopped

2 eggs, dightly beaten

6 0z. mozzarella cheese, grated
1 teaspoon dijon-style mustard
Oregano

Basil

Parsley

Salt and pepper

Preheat oven to 350 degrees. Melt butter in askillet. Add zucchini
and onions and cook 10 minutes, stirring frequently until vegetables
are barely tender. Remove from heat. Add parsley, garlic, oregano,
basil, salt, and pepper. In alarge bowl, mix together eggs,
mozzarella cheese, and mustard. Add egg mixture to zucchini and
blend well. Pour zucchini mixture into a greased casserole dish.
Bake, uncovered, until lightly browned (about 30 minutes).

Zucchini Recipes/'www.creativehomemaking.com Page 22
Zucchini & Cheese Enchiladas

2 medium zucchini, grated

1 c. ricotta or cottage cheese

1 small onion, chopped

2 cloves garlic, minced

1 c. mushrooms (optional)

2 c. cheddar cheese, grated

1 (26-0z.) jar pasta or spaghetti sauce
8 flour tortillas

Preheat oven to 350 degrees. In a medium-sized bowl, combine
zucchini, cottage cheese, onion, garlic, mushrooms, and 1 c. of
cheddar cheese. Pour half of the pasta sauce into the bottom of a
13x9x2-inch baking dish. Spoon zucchini mixture into each of the
flour tortillas. Roll each tortilla and place seam-side down in the
baking pan. Sprinkle remaining zucchini mixture (if any) on top.
Pour the remaining pasta sauce on top and sprinkle with remaining
cheese. Bake for 30 minutes.

Hamburger & Zucchini Casserole

2 c. zucchini, grated (uncooked)
1/4 teaspoon basil

1 c. onion, chopped

2 c. cottage cheese

1 c. cheddar cheese, grated

1 pound hamburger

1 c. instant rice, cooked

Salt and pepper

Preheat oven to 350 degrees. In alarge skillet, brown hamburger
and onions. Add rice, basil, salt, and pepper. Place half of the
zucchini in the bottom of a greased casserole dish. Cover with
hamburger mixture. Spread cottage cheese over hamburger and add
another layer of zucchini. Sprinkle cheddar cheese on top. Bake for
about 35 minutes.
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Zucchini Pizza

4 c. zucchini, grated and drained
2 c. rice, cooked

1 1/2 c. mozzarella cheese, grated
1 1/2 c. Parmesan cheese, grated
2 eggs

1 pound hamburger

1 medium onion, chopped

2 cloves garlic, chopped

1 (15 V/2-0z.) jar spaghetti sauce
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Preheat oven to 400 degrees. In alarge bowl, combine zucchini,
rice, 1/2 of the cheeses, and the eggs. Press the zucchini mixture
into the bottom of a greased 13x9x2-inch baking dish. Bake until
mixture is lightly browned (about 15 minutes). In alarge skillet,
brown hamburger. Add onion and garlic and cook until tender.
Drain fat and stir in spaghetti sauce. Spread hamburger mixture
over zucchini mixture and sprinkle remaining cheese on top. Bake

until cheese melts (about 15 minutes).

Zucchini Stuffing

1/4 c. butter

2 c. zucchini, chopped

1 c. onion, chopped

2 tbsp. fresh parsley, chopped
2 cloves garlic, minced

2 eggs

3 c. cornbread, crumbled

Salt and pepper

In alarge skillet, melt butter. Add zucchini, onion, parsley, garlic,

salt, and pepper. Cook until zucchini istender (about 10 minutes). In

amedium-sized bowl, beat eggs. Stir in zucchini mixture and
cornbread. Spoon into a greased casserole dish and bake until

browned (about 30 minutes).
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Zucchini Cheddar Bread

1 c. chopped onions

1/4 c. butter

2 1/2 c. Bisquick

1 thsp. fresh parsley, chopped
/2 tsp. thyme

3 eggs

1/2 tsp. basil

14 c. milk

1 c. grated cheese

1 1/2 c. to 2 c. shredded zucchini

Saute onionsin butter. Cool alittle and then add remaining
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ingredients. Pour into an 8x8-in. baking pan and bake at 400 degrees

for 40 minutes.



