Lemon-Basil Zucchini

Fern Adelstein

Ingredients

6 medium zucchini, cut
in 1-inch chunks

1/4 cup + 2 tablespoons
olive oil

1 teaspoon salt

2 tablespoons minced
garlic

2 large yellow onions,
halved and sliced

ground pepper
juice of 2 lemons

1 cup chopped, fresh
basil

Directions

Preheat oven to 400 degrees.
Line shallow roasting pan with aluminum foil.
Add zucchini. Toss with 1/4 cup olive oil, salt and garlic.

Bake 35 minutes or until just tender, then transfer to
a large bowl.

Heat remaining 2 tablespoons of oil in a large skillet.
Add onions and cook until tender.

Add cooked onions and zucchini.
Season with pepper; add lemon juice and basil.
Fold ingredients together.

Serve at room temperature.



