
DIRECTIONS 
1. Heat oil in large skillet. 

2. Add onion and cook until softened.  

3. Slice squash or zucchini into ¼ inch coins and 
add to pan. Cook over medium heat, stirring 
until squash begins to soften. 

4. Cook to taste – 10-15 minutes, or until desired 
texture is reached.  

5. Add salt and pepper to taste and serve warm. 

 

 

 

 

Sautéed Summer Squash 4-6 servings 

INGREDIENTS 

 3 medium summer squash 
or zucchini, sliced 

 1 Tbsp oil 

 1 medium onion, sliced   
thinly or diced 

 Salt & pepper 

 

 

 

Become a Recipe Tester and enter to win a $100 gift card!                   
Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh 
This material was funded in part by USDA's Supplemental Nutrition Assistance Program 
(SNAP). USDA is an equal opportunity provider and employer. 

DIRECTIONS 
1. Heat oil in large skillet. 

2. Add onion and cook until softened.  

3. Slice squash or zucchini into ¼ inch coins and 
add to pan. Cook over medium heat, stirring 
until squash begins to soften. 

4. Cook to taste – 10-15 minutes, or until desired 
texture is reached.  

5. Add salt and pepper to taste and serve warm. 

 

 

 

 

Sautéed Summer Squash 4-6 servings 

INGREDIENTS 

 3 medium summer squash 
or zucchini, sliced 

 1 Tbsp oil 

 1 medium onion, sliced   
thinly or diced 

 Salt & pepper 

 

 

 

Become a Recipe Tester and enter to win a $100 gift card!                   
Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh 
This material was funded in part by USDA's Supplemental Nutrition Assistance Program 
(SNAP). USDA is an equal opportunity provider and employer. 


