Healthy Eating 101

Okra Summer Garden Sauté

Y Ib fresh okra

1 yellow squash

2 T extra virgin olive oil

Y2 sweet onion, sliced

2 cloves garlic, chopped

1 cup grape tomatoes, halved
sea salt and pepper, to taste
2 T fresh parsley, chopped

Wash and trim okra and yellow squash. Cut okra into 1-inch
pieces. Slice yellow squash in half, lengthwise, and slice into
half circles. In large skillet, heat olive oil on medium-high
heat, add onion and sauté until soft. Add garlic, okra and
yellow squash and stir. Turn down to medium heat and cover
for about 5 minutes before adding grape tomatoes, salt and
pepper to taste. Cook an additional 3-5 minutes. Finish with
fresh chopped parsley to serve.

Recipe by Garden Chef Megan McCarthy
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