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Serving Size 1 square
Servings Per Container 8

Amount Per Serving

Calories 330  Calories from Fat 170

L]
% Daily Value*

Total Fat 18g 28%
Saturated Fat 79 37%

Cholesterol 120mg 40%

Sodium 970mg 40%

Total Carbohydrate 24g 8%
Dietary Fiber 2g 9%
Sugars 59

Protein 17g

|

Vitamin A15% «  Vitamin C 25%
Calcium 25% . Iron 15%

*Percent Daily Values are based on a 2,000

calorie diet. Your daily values may be higher or

lower depending on your calorie needs:
Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat  Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30¢g

Calories per gram:
Fat9 « Carbohydrate 4 « Protein 4




“Zucchini Pizza Casserole”

Becky Low

Dairy Farmers of Utah

Ingredients:
3
cups shredded zucchini
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1
clove garlic, minced

3
large eggs

1/2
cup shredded Parmesan cheese

1 1/2
cups reduced fat biscuit mix

1
can (15 oz) pizza sauce*

1/2
cooked Italian sausage, crumbled**

1/2
cup sliced black olives, drained**

1/4
cup chopped green pepper**

1
can (4 oz) sliced mushrooms**

1
cup Italian Blend shredded cheese
Method:
Preheat oven to 350 degrees.  Spray a 9x13 pan with non-stick spray.
Mix together shredded zucchini, garlic, eggs, parmesan cheese and biscuit mix.  Spread in bottom of prepared 9x13 pan.  Drizzle with pizza sauce; gently spread over zucchini base.  Top with pizza toppings of choice; top with 1/2 the Italian Blend cheese.  
Bake 45 minutes to 1 hour or until base is cooked through.  Sprinkle with remaining cheese and return to oven until cheese is melted.  Allow to set 5-10 minutes before cutting.
Notes:
Great summer dinner dish using seasonal zucchini.  Serves 8
* May substitute pizza sauce with 15 ounces tomato sauce mixed with 1/2 teaspoon oregano leaves, 1/4 teaspoon ground thyme, 1 teaspoon Italian seasoning, 1/4 teaspoon garlic powder.

** May substitute with pizza toppings of choice (some toppings may increase juiciness of final dish).
