OPEN FACE ZUCCHINI SANDWICHES 

YOU WILL NEED:  SERVES 4

1 TBS OLIVE OIL 

2 ZUCCHINI SLICED ¼ INCH THICK

4 SLICES OF ITALIAN BREAD, TOASTED 

1 LARGE BEEFSTEAK TOMATO, CUT IN 8 SLICES

¾ CUP SHREDDED MOZZARELLA OR ASIAGO CHEESE

½ TSP DRIED OREGANO 

¼ TSP EACH SALT AND PEPPER 

½ CUP FRESH BASIL LEAVES 

HEAT OIL IN A LARGE NON-STICK SKILLET.  ADD ZUCCHINI, COOK OVER HIGH HEAT FOR 2 MINUTES, TURN AND COOK FOR 2 MORE MINUTES.  SHOULD BE GOLDEN AND TENDER.  REMOVE FROM HEAT AND SEASON WITH SALT, PEPPER AND OREGANO.  

TO ASSEMBLE:  DRIZZLE A LITTLE OLIVE OIL ON EACH SLICE OF TOAST.  TOP EACH TOAST WITH 2 SLICES OF TOMATO.  SPRINKLE WITH CHEESE.  LAYER ZUCCHINI SLICES ON TOP OF CHEESE.  USE A SPATULA TO MOVE ZUCCHINI FROM PAN TO PLATE SO YOU DON’T BREAK THE SLICES.  TOP WITH FRESH BASIL.  YOU CAN DRIZZLE A LITTLE MORE OLIVE OIL OVER THE TOP IF YOU LIKE.  
I SERVE THIS AS A FIRST COURSE WITH A FEW BLACK OLIVES FOR COLOR.   I LIKE CALAMATA.  

THIS RECIPE IS FROM GARDENING AND DECK DESIGN MAGAZINE.  

NEXT WEEK:  WEEKNIGHT RAVIOLI BAKE

