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ZUCCHINI
BOATS

SERVES 6

INGREDIENTS

3 zucchinis, halved lengthwise

2 cup bread crumbs

Ya cup crumbled bacon

1 can sliced black olives, 2.5 ounces, drained
1 can green chili peppers, 4 ounces, drained
Y4 cup onion, diced

1 small tomato, diced

¥4 cup cheese, shredded

DIRECTIONS

1. Preheat oven to 425 degrees.

2. Scoop out pulp/middle of zucchinis and set aside.

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

4. Stuff zucchini halves with mixture. Place on baking sheet.

5. Bake 20 minutes or until tender.
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