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Summer Squash Casserole 

 
Enjoy this summer delight as a meal over unlimited cooked spinach and a little 

brown rice or as side dish alongside grilled fish or chicken?  

4 small zucchini sliced in ½ inch circles 

2 yellow squash sliced in ½ inch circles  

1 16oz can of diced tomatoes or 3 large fresh tomatoes chopped 

1 purple onion thinly sliced  

½ cup fresh basil or 3 tbsp of Italian spices  

1 can drained chickpeas (optional – use if making this as a meal)  

3 TBSP of shredded parmesan cheese or 2 oz of feta cheese 

Salt and Pepper to taste 

Evenly distribute squash and onion in 9x13 pan sprayed with olive oil.   Pour 

tomatoes and chickpeas (if using them) over veggies and sprinkle with herbs of 

choice. Cover with tinfoil and bake in 400 degree oven for 45 minutes.  Uncover, top 

with parmesan or feta cheese.  Return to oven uncovered for 15 minutes or until 

cheese and squash are slightly browned.   

 


