
Ingredients:  
 
3 zucchini, chopped to ½ inch pieces 

1 tbsp. garlic cloves, minced 

1 tbsp. olive oil 

½ tsp. kosher salt 

1 tsp. black pepper 

Sautéed Zucchini 

Directions:  
 
1. Heat oil on in a medium sized sauce pan. 

Add zucchini, minced garlic, salt and pepper, 

stirring frequently.  

2. Sautee until slightly brown, and soft but not 

mushy.  

 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


