Tomato Zucchini Au Gratin

Ingredients

4 medium zucchini

4 large ripe tomatoes, sliced

1/4 cup + 1 Tbsp. garlic-infused olive oil, divided

2 slices whole grain bread, cubed

6 Tbsp. parmesan cheese

1 tsp. dried oregano

1/2 tsp. salt

1/2 tsp. black pepper

Fresh Italian parsley

Directions

Preheat oven to 400 F. Coat an 8 x 8 baking dish with cooking spray; set aside.



Trim ends from zucchini, then peel and cut into round slices; set aside. Cut tomatoes into round

slices or half circles that are roughly as thick as the prepared zucchini.

Arrange alternating slices of tomato and zucchini in prepared pan. Drizzle 1/4 cup garlic-

flavored olive oil on top of veggies and set pan aside.

Place bread cubes, parmesan cheese, oregano, salt, and pepper into a food processer. Pulse until

crumbs become the desired size. Transfer crumbs into a small bowl, add remaining olive oil and
lightly toss. Sprinkle crumb topping over zucchini and tomatoes, then place in oven. Bake for 30
to 35 minutes, or until vegetables are tender and top has browned. Garnish with fresh Italian

parsley and serve immediately.



