Got a glut of garden zucchini? Share your ‘big flavor’
seasonal special ideas!

Midwest Foodie (www.vchale.com)

Embracing the Zucchini Bonanza with Bold Flavors

Ah, late summer. For many home gardeners, it’s atime of bountiful harvests, particularly when it comes
to zucchini. What starts as a promising few plants can quickly escalate into a veritable squash empire,
leaving us scrambling for creative ways to utilize the ever-growing pile on the kitchen counter. But fear
not! Thisisn't a call for bland, obligatory zucchini dishes. Instead, let’s dive into ‘big flavor’ seasond
specias that elevate this humble squash into a culinary star.

Savory Sensations. Beyond the Basic Bake

Forget thinly sliced, unseasoned zucchini on atray. To truly make zucchini shine, we need to inject it
with vibrant, punchy flavors. Consider grilling or roasting thick slices or spears after marinating them in
a potent mixture of olive oil, minced garlic, lemon juice, fresh herbs like oregano and thyme, and a pinch
of red pepper flakes. The high heat caramelizes the sugars, giving it afantastic char and depth of flavor.

Zucchini fritters are another fan-favorite, but elevate them by incorporating salty feta cheese, fresh dill,
mint, and atouch of cayenne. Serve with a dollop of garlicky Greek yogurt for an irresistible appetizer or
light meal. For a healthier, pasta-alternative, spiralized zucchini noodles (zoodles) are fantastic when
tossed with a homemade pesto, a spicy peanut sauce, or a hearty Bolognese.
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Unexpected Twists: Zucchini in Disguise

Sometimes, the best way to tackle a zucchini surplus is to integrate it into dishes where it adds moisture
and texture without being the sole focus. Think about grating zucchini into savory muffins or quick
breads alongside cheddar cheese and jalapefios. Or, create substantial main courses like stuffed zucchini
boats, filled with a mixture of seasoned ground meat (or lentils for a vegetarian option), rice, tomatoes,
and aromatic spices.

Zucchini aso excels in warming stews and curries, where it absorbs the rich, aromatic broths beautifully.
For a surprising snack, try making zucchini “fries” by coating strips in seasoned breadcrumbs and baking
until crispy, or wafer-thin zucchini chips baked low and slow until dehydrated and crunchy. These
methods transform zucchini into something entirely different and utterly delicious.
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Sweet Surprises. Zucchini’s Dessert Domain

While often associated with savory dishes, zucchini is a secret weapon in the world of baking. Its high
water content keeps baked goods incredibly moist, and its mild flavor alows it to blend seamlessly with
other ingredients. Zucchini bread is a classic for a reason, but experiment with additions like dark
chocolate chips, walnuts, pecans, or a blend of warm spices like cinnamon, nutmeg, and ginger.

Beyond bread, consider zucchini muffins, cupcakes, or even arich zucchini chocolate cake with cream
cheese frosting. The finely grated zucchini virtually disappears into the batter, leaving behind only an
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unbelievably tender crumb. It’'s an excellent way to sneak extra vegetablesinto a treat!

Share Your Zucchini M aster pieces!

From crispy fritters to comforting curries and decadent cakes, zucchini offers an incredible canvas for
culinary creativity. The key is to be bold with your seasonings and open to experimentation. We've
shared some of our favorite ‘big flavor’ ideas, but we know the gardening community is full of ingenious
chefs. What are your go-to seasonal special ideas when faced with a glorious glut of garden zucchini?
Share your secrets and inspire fellow gardeners to transform their harvest into truly memorable meals!
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