
Summer Squash Gratin 

• 6 Tablespoons olive oil 

• 1 pound zucchini, cut into ¼-inch slices 

• 1 pound yellow summer squash, cut into ¼-inch slices 

• 1 teaspoon salt 

• 2 medium onions, sliced 

• 2 medium garlic cloves, minced 

• 1 Tablespoon fresh thyme leaves, chopped fine or 1 teaspoon dried 

• 4 large ripe tomatoes (1 ½ pounds), cut into ¼-inch slices 

• 1 cup bread crumbs 

• 2 ounces Parmesan cheese grated to about 1 cup 

Directions 

1. Preheat oven to 400 degrees F. brush 13 x 9-inch baking dish with 1 

tablespoon olive oil. Set aside. 

2. In a large bowl, toss zucchini and summer squash slices with 1 teaspoon salt. 

Transfer to colander set over bowl. Let stand for 30 minutes. 

3. In a 12-inch nonstick skillet over medium heat, heat 1 tablespoon oil until 

simmering. Add onions and cook, stirring occasionally, until onions are 

softened and dark golden brown. 

4. Press zucchini and summer squash slices between layers of paper towel to 

remove as much liquid as possible, then place zucchini and squash slices in a 

large bowl. 

5. In a small bowl, combine garlic, 3 tablespoons oil and thyme. Pour half of the 

mixture over zucchini and summer squash, toss to cover and then arrange 

slices in the greased baking dish. 

6. Arrange caramelized onions in even layer over squash. Layer tomato slices 

on top of onions. Spoon remaining garlic-oil mixture evenly over tomatoes. 

7. Bake until vegetables are tender, about 30 minutes. Combine bread crumbs, 

remaining tablespoon oil and cheese. Remove baking dish from oven and 

increase heat to 450ºF. 

8. Sprinkle breadcrumb mixture evenly on top of tomatoes. Bake until bubbling 

and cheese is lightly browned, 5 to 10 minutes. Yield: 10 servings 

Nutrition Information per Serving: Calories-190, Fat-12 g, Sodium-470 mg, 

Carbohydrates-14 g, Fiber-2 g, Protein-7 g 


