FPenne with /ucchini, Squash, Fresh [erbs, and | emon
Zest

Ingrcclicnts
Kosher salt

i 1b. whole wheat penne

i/8 cup extra-virgin olive oil

2 zucchini & 2 squash, cut in half lengthwisc and sliced crosswise into 1/4-inch-thick half
moons
4 large cloves gar]ic, thinlg sliced

2 tsp. Finelg gratcd lemon zest

Fresh]g ground black pepper

i/4 cup Fresh]y gratecl Farmigiano~Keggiano

i ths. coarse]9 clﬂoppcd fresh basil

i ths. coarsclg chopped fresh flat-leaf Pars]eg

|nstructions

Bring a ]argc pot of well-salted water to a boil over high heat. Add the penne and cook

accorc{ing to Package instructions until al dente.

Meanwhi]e, heat the oil in a 1 2-inch skillet over me&ium~high heat. A&& the zucchini and
squash and cook, stirring occasiona”g, until barelg tender anc{just starting to brown) about %
minutes. Add the garlic and cook, stirring occasiona”g, until the garlic is soft and {:ragrant, an
additional 2 to 3 minutes. Remove from the heat. Stirin the lemon zest, season with salt and

pepper to taste.

Reserve 1,/2 cup pasta cooking water and drain the pasta. Add the pasta to the zucchini and
squash mixture a]ong with the Farmigiano, basil, and Pars]eg. Season to taste with salt and
pepper. T oss to combine, adding some of the reserved water if necessary to moisten the

Pasta



