
INSTRUCTIONS

INGREDIENTS

Olive oil
1 yellow onion
3 cloves of garlic
2 zucchinis
2 yellow squash
2 large potatoes
1 bunch of basil
Salt and pepper to taste

Heat 2-3 Tbsp. olive oil in a large pot.
Dice onion and sauté over medium heat until
slightly soft.
Slice garlic and add to onion. Sauté until
fragrant.
Cut zucchini, squash, and potatoes into 2-inch
chunks and add to onion and garlic mixture.
Season with salt and pepper to taste.
Sauté for five minutes, then add just enough
water to cover all the vegetables.
Simmer stew over low-medium heat until
potatoes are tender.
Once potatoes are tender, add roughly
chopped basil and more salt and pepper if
desired.

Rustic Squash Stew
Recipe Courtesy of Jill Bernier


