
Skillet Summer Squash
Ingredients:
• 1 tablespoon olive oil

• 2 zucchinis, diced

• 2 yellow crookneck squashes, diced

• Salt and pepper to taste

• 1 tablespoon parmesan cheese, grated (optional)

Directions
1. In 10 – 12-inch nonstick skillet, heat olive oil over medium heat.

2. Add zucchini and yellow squash; season salt and pepper to taste. Let sit for 2 – 3 minutes, or until squash is 

golden. Stir and continue to cook until squash continues to brown, about 5 – 7 more minutes.

3. Top with parmesan cheese, if desired

4. Tip: Dress this dish up with chopped tomatoes, fresh herbs, or other spices. Feel free to tailor this dish to your 

taste preference.
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