L

GRILLED COURGETTE/ TUCCHINT WITH PARS[[Y
DRESSING

INGREDIENTS DIRECTIONS

-+ 2 fablespoons of pine nuts Preheat the oven at 200° Celsius.

* 6 fablespoons of olive oil Roast the pine nuts in a dry frying pan gelden and put them in a bowl.

+ 2 fablespoons of balsamic vinegar Slice 4he parsley fine.

- IS grams of parsley
Blend 4 tablespoons of olive oil with the balsamic vinegar, the parsley and black

-2 course'Hes/ zucchinis pepper at taste.
- 200 grams of feta/ white cheese Halve $he courgeHes/zucchinis and spread them with he rest of the olive oil

Bake the courgeHes/zucchinis for & minutes and furn them halfway.

Put the courgette/zucchinis with the cuting surface up. Crumble the cheese and

sprinkle the cheese and the pine nuts on the courgettes/zucchinis.

Bake 3 - 4 minutes more. Put them on a dish and sprinkle with the parsley dressing,
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