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Want to see the 
finished product? 
Scan the code to    
see how it’s done.

TIPS:
Line baking sheet with 
foil to keep veggies from 
sticking. 

Make it colorful! Add sliced 
green, red or orange bell 
peppers. 
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TIPS
Sometimes it’s okay to play with 
food. Let your child (with clean hands) 
scoop out the middle of zucchinis. 

Add your favorite meat to the 
mixture! Instead of crumbled bacon, 
include cooked leftover chicken. 
Shred it and add it in. 
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INGREDIENTS

DIRECTIONS

3 zucchinis, halved lengthwise
½ cup bread crumbs
¼ cup crumbled bacon
1 can sliced black olives, 2.5 ounces, drained
1 can green chili peppers, 4 ounces, drained 
¼ cup onion, diced
1 small tomato, diced
¼ cup cheese, shredded

Preheat oven to 425 degrees.

Scoop out pulp/middle of zucchinis and set aside. 

In large bowl, combine zucchini pulp/middle with bread 
crumbs, bacon, black olives, green chili peppers, onion, 
tomato, and cheese. 

Stuff zucchini halves with mixture. Place on baking sheet.

Bake 20 minutes or until tender.
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Serves 6
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