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In a med-size non-stick (glass coated) skillet caramelize:

• 1T     olive oil
• 1/2   large sweet onion, small dice

In  another  small  non-stick  (glass  coated)  brown  one  sausage  patty  and  crumble.  Add  it  to 
the caramelized onions, mix well. 

Layer on top:
• 1   8 ball zucchini, sliced in rounds
• 1   yellow neck squash, sliced  

Sprinkle with a tiny pinch of coarse salt.

Cover  and  steam  until  JUST  tender  not  mushy.  Sprinkle  with  FRESH  lemon  thyme  and 
oregano? How much? Your nose will know. If using dry approximately 1/4 t thyme and 1/2 t 
oregano. 

Can’t get your kids to eat squash?  
Try this — spoon the above cooked into ramekins, sprinkle with shredded mozzarella cheese. 
Pop under the broiler or in the microwave to melt the cheese. Tell them it is 8 Ball Pizza 
Pie and  you  didn’t  have  any  crust  on  hand,  which  has  NO  nutritional  value  anyway.  You 
might  want  to  dice  the  veggies  smaller  to  hide  them  better.  And  add  any  veggies  you 
normally get on a pizza.  A little tomato sauce helps too,  see the previous page for a great 
recipe.

Kinda’  looks  like  an  8  ball  and  certainly  not  like 
the long skinny squash we are accustomed to, is 
it?  Still  it  taste  just  like  the original  and can be 
used  in  any  recipe  that  calls  for  zucchini.  Not 
sure you’ll find it in your local grocer, more likely 
from a local grower at the Farmer’s Market.

Snack 

Time

BLACK DIRT DIP What kid doesn’t like to eat dirt?(Black Bean Hummus)
Place the following in a blender and mix well. Add a splash of water to thin if 
necessary. Taste and add a tiny pinch of salt ONLY IF needed.

1 Can black beans, drained and rinse well under cold water
1 clove garlic, grated
½ lemon, zest and juice
2 T tahini
1 t cumin
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