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Zucchin ¥ash

This dish was inspired from Lhe delicious zucchin ‘s ¢hat I grow in sy Vegez‘aé/e garden.
THhis hash has a swubtle Sweetness Zo it and is a delicious accompariment Co Fried eq9s
Served over easy.

Ingrediert's

3—4 red potatoes, diced (about 4 cups)

/o red onion, Frely chopped (aboed cap)

% Small Fenne! éa/é, A ne/y c/lopped ( aéoai % cap)
| medittm parsnp, diced (about | cap)

2 medium zucchins, diced (about 2 cups)

2 tablespoons Tialian parsley, chopped

| Zablespoon Fresh grated parmesan cleese

3—4 z‘aé/esfaoons ex?ra V/rjin olive oil+ additional For eq9s
Sea Salt and Fresh ground pepper o taste

S /arﬂe. eq9s optiona/

Orange slices optional

Prepardtion

Heat 2 tablespoons oil in a large Scan pan or non-stick pan on medicm heal and add
potatoes. L/j/?t‘/y 5/9)-//7(/3 fresh 3/*0&{/70/ Sea salt and coof potlatoes Z‘arn/nﬁ often wunti/
nicely browon on the owlside and almost tender inside aboed 10-12 rinutes. Add additional
iaé/es/ooon olive oil if needed. Add red onions and Ffennel and cook for 3 runutes. Add
parsnps and zucchin and cook wnti/ vegetables and potatoes are tender aboid 3-10 runites.
Contincte Co #ip hash often cohile coo@'nﬂ. Generously add #resh Ground pepper and sea salt
Zo taste. Keriove front hedd and »ix in parsley and Parmesan cheese.

In a Sepa/-afe medicn scan pPan or non—sf/‘c,é pPan Ahedd | Zaé/eSpoon ol on meditrr hedad.
Cracé Zewo 3395 and COo,é wunti! whites are COo,éec/ éaz‘ yo/,és are Stil/ Arlg/]i. F///9 Zhe e&gS
and cook | runcte /onﬁe/-. Kepeat cith rema/n/ng eqgs.

In separate plates spoon hash evenly on four plates. Top with two eqgs on each Serving of
hash. Sp/—/n(/e eq95 with salt and pepper. Serve cwith orange Slices on the Side.

Makes 4 Servings



