
Zucchini Salad 
Ingredients

Juice of 1 medium lemon
 2 teaspoons extra-
virgin olive oil 
1 medium garlic clove,
minced, or ½ teaspoon
bottled, minced garlic
 ¼ teaspoon pepper
4 large zucchini, grated
(or sliced into ribbons
with a vegetable peeler
if desired) 
¼ cup crumbled, low-fat
feta cheese 
2 tablespoons fresh
dillweed, chopped, or 2
teaspoons dried dillweed,
crumbled 
2 tablespoons finely
chopped red onion
 1 tablespoon fresh
parsley, chopped, or 1
teaspoon dried parsley
¼ cup fat-free plain
Greek yogurt (optional) 

Directions
In a small bowl, for
the dressing, whisk
together the lemon
juice, oil, garlic, and
pepper. Set aside. 
Put the zucchini in a
medium bowl. Stir in
the feta, dillweed,
onion, and parsley.
 Pour the dressing
over the salad,
tossing to coat.
Cover and
refrigerate for at
least 2 hours to
overnight before
serving.
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