Stuffed Zucchini 

Ingredients

2 zucchinis cut in half lengthwise 

3/4 cup croutons 

6 Tbsp. mushrooms (optional)

1 Tbsp. margarine 

1/2 tsp. salt 

Dash pepper 

1 tsp Italian seasoning

½ teaspoon garlic powder 

6 Tbsp. parmesan cheese 

Directions

1. Pre-heat oven to 375

2. Parboil zucchini 5 minutes. Cool

3. Combine croutons, mushrooms, margarine, and seasonings. 

4. Remove center portion of zucchini. Add to crouton mixture. Crush croutons and the rest of the mixture together. 
5. Fill the zucchini with the mixture. 

6. Top with cheese

7. Bake on a baking sheet until lightly brown

Broccoli Au Gratin 
Ingredients

1 bunch broccoli 

2 Tbsp. margarine 

2 Tbsp. flour 

1 cup milk 
1/2 cup mozzarella cheese 
Salt and pepper to season
Directions

1. Wash and remove outer leaves and tough parts of the stalks.

2. Cut broccoli into flowerettes 2-3 inches in length.

3. Cut stalk into pieces. 

4. Cook stalk pieces covered boiling salted water for 8-10 minutes. 

5. Cook flowerettes for 5 minutes longer until flowerettes are barely tender. Remove lid occasionally to allow acids to escape. 

While broccoli is cooking

1. Melt 2 Tbsp margarine in a small saucepan. 
2. Stir in 2 Tbsp flour to make a smooth paste. 

3. Add 1 cup of milk slowly. 

4. Stir constantly until sauce is thick. 
5. Add cheese and stir until melted. 
6. Season with salt and pepper
7. Pour over cooked broccoli. 

