Stuffed Zucchini
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2 medium zucchini

1 tblsp butter

1 tblsp olive oil, plus more for drizzling
2-3 green onions, chopped

2 roma tomatoes
salt and pepper

½ cup bread crumbs

½ cup Parmesan, plus more for topping

Preheat the oven to 350. Wash the zucchini well, cut in half lengthwise and microwave for 2-3 minutes. Remove from microwave, cool briefly, then score ¼” in from the edge with a sharp knife. Remove the interior of each zucchini half with a spoon. Reserve the removed zucchini and zucchini shells for later.

Chop 2 to 3 green onions and add to butter and olive oil in a large skillet.  Cook for 2-3 minutes or until slightly softened.  Dice the tomato. To the skillet, add the reserved zucchini, diced tomato, salt, pepper, bread crumbs and parmesan cheese.

Fill the reserved zucchini shells with the mixture. Sprinkle more parmesan cheese on top and drizzle with olive oil.
Bake at 350 for approximately 20 minutes.

Enjoy!

Never Enough Thyme
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