Zucchini Spaghett

Ingredients:
e 8 zucchini ends trimmed

A e 1 cup butter
’ » 2cloves of 30“’\*'@ '
o e 1 tablespoon olive oil

° 1 lemon, rind only -

e Parmesan Y cup

ol ° Yy cup mint, finely chopped
L °  Sageleaves ¥ finely chopped

1.Grate zucchini using a grater or a vegie twister
2. Add crushed garlic, butter and olive oil to the pan, once garlic is cooked,

add zucchini and the fresh parsley, sage, and lemon rind

3. Quickly sauté till soft, not too long

_, and exkva ngreditnls .
4. Add pesto to the pan and mix through the ?.ucchini,\Remnve from the heat ®
see nexk page (or peslo reape:

5. place on a large platter, sprinkle with mint and parmesan and serve.
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