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Lemon Rosemary Zucchini
· 1 tablespoon olive oil
· 1 medium yellow bell pepper, diced

· 2 teaspoons fresh rosemary, finely minced

· 2 cups zucchini, chopped

· 1 to 3 teaspoons lemon juice, to taste

· 1/4 teaspoon salt

· 1/2 teaspoon black pepper, to taste
1. In a medium non-stick skillet, heat olive oil over medium heat. Add yellow pepper and rosemary and sauté 2 minutes.
2. Add zucchini, salt and pepper. Continue to sauté another 4 to 5 minutes or until zucchini is just tender.
3. Remove from heat and stir in 1 teaspoon lemon juice. Adding more lemon juice and pepper if needed. 
Serves 4.



Nutrition Facts 
Servings per recipe: 4 
Calories  50

Calories from fat  36



% Daily Value

Total Fat 4g

   5%

Saturated Fat  trace
   2%
Cholesterol  0mg

   0%

Sodium  120mg

   5%
Carbohydrate  4g
 
   1%


Dietary Fiber  1g

   5%

Protein 1g

   2%

Vitamin A: 6%
Vitamin C: 120%
Calcium:  2%
Iron:  3%

Potassium:  7%



Source: Fruits & Veggies More Matters at http://www.fruitsandveggiesmorematters.org 

Barbara Brown, Food Specialist

Oklahoma Cooperative Extension Service
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