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ingredients

-11b Ground
chicken
- 3 Zucchinis
- 2 cups Marinara
or pasta sauce
- 1tsp Salt
- 3 cups
Mozzarella
- 1 cup Parmesan

week on the farm we have had some more fun and
exciting new adventures begin. We are about to
break ground for our Tiny house project on the farm!
Our greenhouse team have been prepping for that
along with taking care of the garden and greenhouse.

Chicken Parmesan Stuffed
INSTRUCTIONS —_—

. In skillet over medium heat, cook Zucchini Boats

ground chicken . Season to taste with
salt, pepper and garlic powder.

« Mix in 2 cups of tomato sauce with

the chicken and simmer and absorb
the sauce for a bit

Preheat your oven to 400 degrees,
and grease a 9x13 baking dish.

. De-stem and cut your zucchinis in

half length wise. Use a spoon to
carve out the guts.

« Mix in 2 cups of shredded mozzarella

and 1/2 cup of your parmesan to the
chicken and sauce mixture;.

. Spoon the mixture onto your zucchini

boats, & top with remainging cheese.
Bake uncovered in the center rack for
25 minutes, and then switch your
oven to broil for a few minutes to
brown the cheese.
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