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BUTTON SQUASH i sorvess

Recipe by Liz Leigh 15 minutes
INGREDIENTS DIRECTIONS
e 6-8 button squash 1. Heat a pan with extra virgin olive oil.
e 1 red onion, sliced 2. Slice button squash. Add to pan and fry
« 2009 feta cheese (goat until lightly brown on the outside and soft
or cow) to touch. Remove from heat.

3. Add red onion and cook until soft. Once
soft, add squash back into the pan and turn
off heat.

4. Add chilli, parsley and dukkah and toss well.

5. Add to a serving bowl and crumble feta

e 4 tbsp dukkah

o 1/2 chilli, finely
chopped (optional)

o 1tsp parsley, finely

chopped over the top. Drizzle with extra virgin olive
« extra virgin olive oil oil to finish!
NOTES

Button squash is a delicious side
dish that’s perfect for a BBQ, roast or
grilled fish dish.
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