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This week's Featured vegetable: Zucchini July 26, 2016

1From: http://glutenfreewithib.com/

+ PESTO ZUCCHINI LASAGNA ROLL UPS +AVOCADO BASIL ZOODLES
Author: The Seasoned Mom Ingredients
e 1large zucchini's
INGREDIENTS e 2tsp olive ol
4 medium zucchini, sliced thin e 8-10 medium basil leaves
Y cup marinara sauce, plus additional for topping e 1/2 an avocado

1 cup part-skim ricotta

%, cup mozzarella cheese
% cup Parmesan cheese
Y4 cup pesto

e 1 clove garlic, minced
e 1 TBSP Parmesan cheese
e 5shrimp (if frozen, defrosted) (optional)

Y, teaspoon salt Directions
1 egg 1. Spiralize the zucchini
INSTRUCTIONS 2. Inalarge skillet add 1/2 tsp of olive oil and the
1. Preheat oven to 350 degrees F. Spray a baking spiralized zoodles. Cook for 3-5 minutes
dish with cooking spray and spread a thin layer of 3. In a small food processor or blender, add the bail,
marinara sauce evenly in the bottom. Set aside. avocado, garlic, and 1 tsp of olive oil. Pulse until
2. Spray a grill or indoor grill pan with cooking spray well combined.

and grill the zucchini slices for about 3 minutes per Add the cooked zoodles to a bowl. Pour the
side, or until soft enough to roll. ’

3. Meanwhile, prepare the filling. In a medium bowl, avocado sauce over the zoodles. . .
stir together ricotta, mozzarella, Parmesan, pesto, 9. Inthe same pan, add the last 1/2 fsp of olive oil.

salt, and egg until completely combined. Add the shrimp (I defrosted frozen wild shrimp).
4. Spread a heaping tablespoon of filling onto each Cook the shrimp for 5-8 minutes.

fs”iﬁ of Z”CChigibthke_“ “(’j'_'- E'ace seam-side down ¢ Add the shrimp fo the bowl of zoodles, sprinkle the
in the prepared baking dish.
5. Place an additional dollop of marinara sauce on Parmesan on top.

&

top of each roll up. 7. Enjoy
6. Bake, uncovered, for about 15 minutes (or until
ricotta filling is heated through and set). Garnish 1.

with additional Parmesan if desired.
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