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T TeATURING FROMMARET ~ WITH SUMMER SQUASH

SERVINGS COOK TIME TOTAL TIME
INGREDIENTS DIRECTIONS
2 zucchini, sliced 1. Cook vegetables in hot oil in large
2 yellow squash, sliced skillec on medium heat 3 min.,
2 cloves garlic, minced stirring occasionally. Stir in

1 Thsp. olive oil garlic; cook 3 min. or until

1/2 cup KRAFT Shredded

Low-Moisture Part-Skim

vegetables are crisp-tender.
2. Remove from heat; stir in

mozzarella and basil.

Mozzarella Cheese 3. Sprinkle with Parmesan.
2 Thsp. chopped fresh basil
2 Thsp. KRAFT Grated
Parmesan Cheese
¢
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https://www.myfoodandfamily.com/product/00021000051298/kraft-shredded-low-moisture-part-skim-mozzarella-cheese
https://www.myfoodandfamily.com/product/00021000051229/kraft-grated-parmesan-cheese

