Stuffed Zucchini





Ingredients

· 2 large zucchini

· 2 tablespoons olive oil

· 1 small onion chopped

· 1 tablespoon crushed garlic

· 2 cups assorted chopped vegetables, in addition to zucchini flesh (eggplant, mushrooms, spinach, kohlrabi, carrots, etc, whatever is fresh in your garden or CSA box)

· 2 eggs

· 1 cup bread or cracker crumbs

· ½ - 1 cup fresh goat cheese, crumbled

· Diced tomato and herbs

1. Cut zucchini in half lengthwise and hollow out with spoon, chop flesh for vegetable mixture.

2. Sauté onion and garlic in large skillet with olive oil. Add chopped vegetables, cook for 3-5 minutes. Season to taste with salt, pepper and herbs.

3. Remove from heat and stir in eggs and breadcrumbs, gently fold in cheese crumbles.

4. Place zucchini boats in baking pan, fill with vegetable mixture.

5. Bake at 350 for 45 minutes. (Or place on foil and grill outdoors using indirect heat)

6. Garnish with diced tomatoes and herbs

Variations:

-Spicy enchilada flavor – mix 1-2 chopped Anaheim or other hot pepper into vegetable mixture, garnish with fresh cilantro and sour cream (or strained yogurt).

-Savory pizza flavor – mix 1-2 tablespoon dried Italian herbs into vegetable mixture, increase garlic, use ½ cup goat cheese with ½ cup mozzarella, garnish with fresh basil. Optional: add 1 lb cooked and drained sausage (or meat substitute) to vegetable mixture.

-Sweet Dessert flavor – omit garlic and onions, replace vegetable mixture with chopped apples, peaches, raisins, rhubarb, dried fruits and nuts, chocolate chips, etc. Replace breadcrumbs with crushed cereal or granola, Season with sugar, brown sugar, cinnamon, cloves, ginger or pumpkin pie spice. Omit tomatoes and garnish with honey or maple syrup. (May also use butternut squash in place of zucchini)


