Lemon Basil Zucchini Salad ©
Makes 8 large servings—about 2 quarts

3 small to medium Zucchinis

1 bunch green onions

2 bulbs fresh garlic

Zest of one lemon

¼ cup diced olives

1 handful of fresh basil, 3-4 stems of leaves, cut in thin ribbons 

1 T olive oil

¼ tsp. Salt 

Match stick the zucchini, put in a strainer and let them weep and drain. Thin slice the green onions on the diagonal, smash and dice the garlic, massage the garlic with the salt. Heat the oil in a thick bottomed pan add the garlic and sauté until it starts to become sticky, turn it off and toss in the green onions. While the onions and garlic are still warm toss immediately onto the match-sticked zucchini, add the basil, lemon zest and olives, gently toss and serve.

Rebecca Schirber, Lenox, MA, acupuncturist, chef, and health educator. Reach Rebecca at 410-868-5178, rebecca.schirber@gmail.com more recipes at www.GoingBeyondWellness.com.

