Italian Vegetables:

2 medium zucchini, cut into 1/4” thick slices

2 medium yellow squash, cut into ¥2” thick slices
1 medium onion, cut into ¥%” thick slices

3 medium plum tomatoes, cut into 1/4” thick slices
1 Thsp Italian seasoning

1 tsp garlic powder

1 Thsp parmesan cheese

1 Thsp chopped fresh basil

Layer the vegetables in saucepan and sprinkle with Italian seasoning and garlic powder
with each layer. Cover pan, cook over medium heat. Cook for 18-20 minutes. DO NOT
OPEN LID. Sprinkle with parmesan and basil and serve.

(You can also put all ingredients in a foil pouch and pop it on the grill!)



