
Zucchini and Feta

Ingredients:

6-8 zucchini, diced 

4 tablespoons cold butter, cubed

1/2 cup feta cheese, crumbled

Instructions:

· Preheat oven to 400˚. Throw your diced zucchini into a baking dish. Place butter cubes evenly on top. Sprinkle feta on top of that. 
· Bake in oven 20 minutes. 
· Switch oven setting to Broil on High until feta has browned well on top, about 2 more minutes. (Your feta will have browned slightly before broiling, but the broiling step MAKES this dish! Don’t skip it.)
Serve:

This side dish goes well with almost anything, so don’t be afraid to serve it with roasted chicken or something more decadent, such as lamb chops or steak, and sauteed peppers or a nice, fresh salad. If you’re following the THM meal plan, this dish is an “S”. Enjoy!
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