Fresh Vegetable Medley

Ingredients

2 tablespoons butter or margarine
- 1 large onion, sliced

- 1 large green pepper, cut in strips
- 2 pounds zucchini, sliced

- 3 large ripe tomatoes, quartered

- 2tsp salt

- 1 tsp basil

- 1tsp oregano

1/2 tsp pepper

Instructions

1. In a 10-inch skillet, melt butter over medium heat.

2. Add onion and green pepper and sauté until tender.

3. Add zucchini, tomatoes, salt, basil, oregano, and pepper; toss gently; cover.

4. Continue cooking over medium heat until steam appears around lid, then turn heat to low and cook all
the vegetables a total of 10 to 15 minutes, depending on preference.

5. Remove cover and continue cooking until vegetables are tender and most of the liquid evaporates,
about 5 minutes.

6. Yields 4 to 6 servings.



recipecardarchive.com | RCA0006-20260609-0086



recipecardarchive.com | RCA0006-20260609-0086




