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Abundance of Vegetables in your Garden??
Do you have an abundance of vegetables in your garden? Trying to find recipes to make with these extra vegetables? Eating vegetables are a great way to stay healthy during the summer and a lot of them you have in excess if you have a garden. These vegetables also provide you great vitamins that will help you stay healthier during the summer and you will not get too sluggish in the summer heat. Below is a great vegetable dish you can use a variety of ways. I personally made it this week and loved it!!! It is also a great dish to take to Sunday Church lunches or to a picnic! 

Summer Vegetable Tian

Total Cost: $6.60

Cost Per Serving: $1.10

Serves: 6

Ingredients

1 Tbsp olive oil 

1 medium yellow onion 

1 tsp minced garlic 

1 medium zucchini 

1 medium yellow squash 

1 medium potato (I used eggplant to avoid starches)
1 medium tomato 

1 tsp dried thyme (I think I added more..I love herbs)
to taste salt & pepper 

1 cup shredded Italian cheese
Instructions

Preheat the oven to 400 degrees. Finely dice the onion and mince the garlic. Sauté both in a skillet with olive oil until softened (about five minutes).

While the onion and garlic are sautéing, thinly slice the rest of the vegetables.

Spray the inside of an 8×8 square or round baking dish with non-stick spray. Spread the softened onion and garlic in the bottom of the dish. Place the thinly sliced vegetables in the baking dish vertically, in an alternating pattern. Sprinkle generously with salt, pepper, and thyme.

Cover the dish with foil and bake for 30 minutes. Remove the foil, top with cheese and bake for another 15-20 minutes or until the cheese is golden brown.
Substitutions to be made:

Use eggplant instead of potatoes

Sweet potatoes instead of potatoes

Other vegetables to use:

Carrots

Hicama 

Use banana peppers for a little Italian spice
Add cooked Italian link sausage for a casserole and layer it in with vegetables

Other ways to make it:

Use Colby Jack cheese

Instead of thyme use cayenne or chili powder or cumin

Add jalapenos at bottom

For more information about Milam County Extension Service, please call the Milam County Extension Office at 254-697-7045 or email Micah Holcombe, FCS Agent, at mlholcombe@ag.tamu.edu. 
Milam County 4-H Facebook Page:

The Milam County FCS has a facebook page! Please make sure and go in and LIKE the page to get information about Milam County Family and Consumer Sciences! FCS facebook: https://www.facebook.com/pages/Milam-County-Family-and-Consumer-Sciences/383866131781345. You can also find the sign up for the Step Up and Scale Down program on the facebook site! 
Educational programs of the Texas A&M AgriLife Extension Service are open to all people without regard to race, color, religion, sex, national origin, age, disability, genetic information or veteran status.
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