SHAVED ZUCCHINI WITH LEMON, MINT AND FETA 

YOU WILL NEED;

4 ZUCCHINI SQUASH (SKINNY ONES)

4 TBS EXTRA VIRGIN OLIVE OIL 

1 TSP GRATED LEMON ZEST

1/4 CUP TORN FRESH MINT LEAVES 

5 OUNCES FETA CHEESE, COARSELY CHOPPED

¼ TSP SEA SALT

¼ TSP GROUND PEPPER 

TRIM ENDS FROM ZUCCHINI.  DO NOT PEEL, THE SKIN WILLL ADD COLOR AND TEXTURE.  USING A SHARP VEGETABLE PEELER, SHAVE THE ZUCCHINI LENGTHWISE INTO LONG, THIN STRIPS, LETTING THE STRIPS FALL INTO YOUR SERVING BOWL.  (DON’T WORRY IF YOU CAN’T SHAVE THE SEEDY CORES, JUST DISCARD THEM).

IN A SEPARATE BOWL, WHISK TOGETHER THE OIL AND LEMON ZEST.  DRIZZLE OVER THE ZUCCHINI.  ADD THE MINT AND FETA.  SALT AND PEPPER TO TASTE.  TOSS GENTLY AND SERVE.  

THIS MAKES A LIGHT, HEALTHY SIDE DISH.  PERFECT WITH SIMPLE GRILLED CHICKEN, BEEF OR FISH.  

