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Instructlons 7“—“"4

Preheat oven to 450 degre

Melt 2 tablespoons butter in an oven proof skillet.
Add onions and cook for 2 minutes until translu-
cent. Add zucchini and garlic and cook for about 6
minutes, stirring occasionally, until almost tender.
Season with salt and pepper and remove from pan
onto a plate (or a 9x9 casserole dish if your pan isn't

oven safe).
Melt remaining 1tablespoon butter in pan over

medium heat and mix in the flour. Cook for 30 sec-
onds and then add in the cream a little at a time

while stirring. Bring to a boil, reduce heat and sim-
mer for 2 minutes while stirring or until it begins to
thicken. Add Monterey cheese and 1/4 cup Parme-
san a little at a time, continually stirring until melt-

ed and smooth. Turn off heat and mix in salt.

Add the veggies back, mixing until evenly coated
(or pour sauce over veggies in the 9x9 pan). Sprin-

kle top with remaining Parmesan cheese and

sprinkle with black pepper. Bake for 15 minutes or

until it starts to brown on top. Let cool 10 minutes

and then serve.



