
 

Building Strong and Vibrant New York Communities 
Cornell Cooperative Extension in Steuben County provides equal program and employment opportunities. 

3 Pulteney Square East 
Bath, New York 14810-1557 
Phone:  607.664-2300 
Fax: 607.664.2303 
E-mail: steuben@cornell.edu 
www.cce.cornell.edu/steuben

Italian Zucchini Skillet 
Makes 7 servings 

 
1 tablespoon water 
4 cups washed and sliced 
zucchini 
1 cup onion, sliced 

2 tomatoes, washed and sliced 
1 green pepper, washed and 
diced 
1/8 teaspoon pepper 

½ teaspoon oregano 
¼ teaspoon garlic powder 
½ cup grated Parmesan cheese 

 
Directions: 
1. Wash and slice vegetables. 
2. Heat water in frying pan over medium heat.  Add zucchini, onion, tomatoes, green pepper and 

spices.  Stir. 
3. Cook covered for about 10 minutes until tender. 
4. Sprinkle with cheese and serve. 
 
Variations: 
Yellow summer squash can be used instead of zucchini.  Using half summer and half zucchini squash 
is also tasty. 
 
Serving suggestions: 
Serve over white or brown rice or white or whole wheat pasta. 
 
Recipe from:  Eating Right is Basic, MSU Family and Consumer Sciences 
 
 

 




