	
	Sausage-Stuffed Zucchini
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INGREDIENTS

4
Medium Zucchini, Sliced in Half Lengthwise
8 oz
Italian Sausage
1
Medium Onion, Chopped
3 tblsp
Parsley, Chopped
2 tblsp
Basil, Minced
¼ tsp
Marjoram
1/4 cup
Bread Crumbs
¼ cup
Grated Parmesan Cheese
¼ tsp each
Salt & Pepper
1
Egg
DIRECTIONS

1. Simmer zucchini in water for 6 to 8 minutes.
2. Remove from pot and submerge in cool water to cool.

3. Remove the inner pulp from each zucchini to make “zucchini boats”.  Put pulp to the side to dry.

4. Remove sausage from casing and brown in a skillet.

5. Add onion, zucchini pulp, parsley, basil, and marjoram; cook 5 minutes.

6. Remove from heat and add bread crumbs, 2 tblsp of the Parmesan and then add an egg.

7. Stuff each zucchini boat with the stuffing mixture.

8. Bake at 350 degrees for 35-40 minutes.

You can stop just before adding the egg and put the stuffing and zucchini in the refrigerator to prepare later.



