Zucchini Pasta
Possibly the healthiest and easiest dish ever.
Ingredients
2 big zucchini
2 tbsp olive oil
garlic (roasted, powdered, or raw)
handful of pine nuts
½ cup grated parmesan
salt & pepper

Steps
1. Thinly slice zucchini into long strips with mandolin or vegetable peeler stopping when you start to see the seedy interior. Discard core.
2. Toss pine nuts into large pan and toast over medium heat until lightly browned (1 minute at most). Empty into bowl.
3. Heat olive oil in pan. when hot, add zucchini, garlic, salt, and pepper and toss in pan.
4. After it has cooked for about 2 minutes, cover with lid and let zucchini cook for a few minutes more. Test softness every few minutes. Zucchini shouldn’t be too crunchy, but it should retain firmness.
5. Empty contents of pan into a large bowl, pour cheese and pine nuts over top and toss while “pasta” is still warm.
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