
 

 

 

Number of servings: 4 

Preparation time: 10 minutes 

Total time: 15 minutes 

Ingredients: 

 2 lbs. yellow squash and/or zucchini, sliced 

 2 small tomatoes or one large tomato, 
peeled and cut into wedges 

 ½ yellow onion, peeled and sliced 

 1 clove of garlic, chopped 

 2 tablespoons Olive oil 

 ½ cup cheddar cheese 

 Basil 

 Salt and pepper 

Equipment Needed: 
Cutting board 

Knife 

Large non-stick skillet  

Wooden spoon 

Measuring spoons and cup 

 

Directions 

 Put onion, garlic, and squash in a large saucepan with a couple 
tablespoons of olive oil. Put on high heat and brown the 
vegetables slightly to develop flavor. As you are browning, 
sprinkle basil on the vegetables. When they are slightly 
browned, remove from heat, add the slices of cheese, and cover 
the pan.  

 In a separate stick-free pan, put the tomatoes and cook at 
medium-high heat for about 5 minutes, stirring occasionally. You 
want to let the juice from the tomatoes evaporate some. After 5 
minutes, add the tomatoes to the rest of the vegetables and stir. 
Salt and pepper to taste.  

Add black beans and 
swap cilantro for the 
basil and serve in 
tortillas for dinner! 

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 

 

Join us on social media: 
www.facebook.com/vafnp 
www.twitter.com/vafnp 

 


