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1.	 Spray full size 2-inch pan with pan release. 

2.	 Using a vegetable brush, scrub zucchini squash well under  
running water to remove any dirt or debris.

3.	 Using a chef’s knife, remove the stem end of the squash. Remove 
the blossom end if necessary. Slice the squash into ¼ inch slices. 
Use a vegetable processor with slicing blade, if available.

4.	 Clean and rinse onions under running water. Cut onions in half,  
then cut into medium dices.

5.	 Place zucchini in a full sized 2 inch perforated pan and steam  
for 10 minutes or until zucchini is cooked al dente and tender,  
but not mushy.

6.	 Return zucchini to solid, prepared pan. 

7.	 Add 1 cup of diced onion and 1 quart of spicy chile sauce. Use a  
spatula to combine to prevent mushing the steamed squash.

8.	 Bake uncovered at 350ºF for 25 to 30 minutes until most of the 
liquid from squash has evaporated. 

     CCP: Cook to internal temperature of at least 135ºF.

9.  Combine cheeses and sprinkle 1 ½ cups evenly over the top of the 
squash. Cook for 5 additional minutes until cheese is melted  
and bubbly.

10.	CCP: Hold and serve at 135ºF or above.

11.	 Serve using 4 ounce spoodle.

Zucchini Parmesan                                                     
Meal Component(s): 
 ½ c Other Vegetable

Portion Size: ½ cup Servings: 30

Recipe HACCP Process: #2 Same Day Service

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Zucchini, Fresh, AP

Onions, AP

Spicy Chile Sauce,  
School Made (see p. 33)

3 pounds

4 ounces



1 quart

Nutrients Per Serving 
	 Calories		  41			   Total Fat	 1.29g 			   Saturated Fat		  0.73g		  Protein 		 2.35g		  Carbohydrate	 4.66g		  Sodium		 123mg	

Mozzarella cheese, 
shredded

Parmesan cheese,  
grated

4 ounces 

2 ounces

1 cup 

½ cup

	


