5 Best Zucchini Recipes to Enjoy Your Summer
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Zucchini’s peak season is during the summer, so if you are hooked on the deals and overbought the summer squash, you might try out these delicious zucchini recipes.
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Summer is the right time to savor zucchini as its peak season is June through late August. If you overbuy zucchini around the season, you are ready for binge-cooking the summer squash. No need to worry, though—below, we have got you covered with five zucchini recipes to try out for your summer.
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Probably one of the most anticipated zucchini recipes, Herb Garden Zucchini Pizza recipe from Love&Lemons makes an ultimate summer dinner you must try out. Do not get intimidated by the look, as it is a reasonably quick, easy recipe consisting of baby zucchini, pesto, and summer herbs.
Aside from those main ingredients, pattypan squash, mozzarella cheese, pizza dough, fresh thyme, lemon juice, garlic, olive oil, and fresh basil are added to the ingredient list of the pizza.
To make this mouth-watering, healthy pizza, you need to stretch the pizza dough first and brush it with some olive oil, sprinkling with salt. Then, spread mozzarella and pattypan squash pieces, followed by baking.
Meanwhile, mix zucchini strips with a drizzle of olive oil, lemon juice, leaves from 1 sprig of fresh thyme, and pinches of salt and pepper. Top the pizza with the marinated raw zucchini, fresh pesto, and the basil, drizzling the topping with olive oil and sprinkling with red pepper flakes.
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Who does not love pasta? Combine your favorite Fettucine with zucchini and some Parmesan to make the healthy recipe of Zucchini Ribbon Pasta curated by Food Network. According to MedicineNet, this recipe uses wholewheat fettucine, which is more beneficial as wholegrain is a good source of fiber, essential vitamins, and minerals.
To make one of the healthy zucchini recipes like this one, first cook the pasta "al dente" for 1 or 2 minutes less than the package instructions call for. Make ribbon out of the zucchini, then cook them with the other ingredients, adding the Parmesan.
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Let us not forget that zucchini makes an excellent ingredient for bread. According to The Nibble, zucchini bread is a long line of European sweet vegetable pudding that dates back to the Middle Ages. Feasting at Home's Zucchini Bread recipe is much healthier as it uses whole wheat pastry flour and coconut sugar.
Alongside those two ingredients, the bread is made with a touch of orange and rosemary, resulting in its fragrance and enriching the flavor. In addition, the recipe includes aromatic cinnamon, cloves, and nutmeg.
Zucchini needs to be grated first before mixing with the other ingredients to make the bread. The tip is to squeeze out some of the excess moisture in the zucchini.
[bookmark: _heading=h.31cbf25s81dg]Turkey Zucchini Burger with Garlic Mayo
If you are a fan of the burger while at the same time seeking a relatively low-fat content, then using turkey as the patty would be the best bet. Simply Recipes share the secret to a juicy turkey burger using grated zucchini in their Turkey Zucchini Burger with Garlic Mayo recipe.
Turkey meat is much leaner than beef or pork, so it can be challenging to make it juicy. This is where zucchini plays the most significant part. The key is to infuse moisture from the grated fresh zucchini into a ground turkey.
Since the burgers do not taste like zucchini and ground turkey is mild, you can boost the taste of the turkey burgers by adding herbs and spices.
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As recommended by Taste of Home, one of the must-try zucchini recipes is the Vegetarian Skillet Lasagna. This flavourful weeknight dish is made from mushrooms, lasagna noodles, and mozzarella cheese alongside the fresh zucchini.
To make this vegetarian recipe, cook zucchini, and mushrooms, then add pasta sauce followed by noodles. Top with mozzarella, broiling until cheese melts and starts to brown.
Now, grab the zucchini and try out one of our recommended zucchini recipes to spend the summer nights.
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