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Eat Smart • Move More
Squash and Pepper Skillet
Prep Time: 15 minutes Total Time: 30 minutes

Directions

(Recipe from: https://www.tasteofhome.com.)

Vegetables
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}	 By adding other 
vegetables like snow 
peas, asparagus, 
carrots, broccoli, 
or mushrooms can 
change the flavor.

}	 Cook this dish on 
the grill for easier 
cleanup.  

}	 Pair with chicken 
and brown rice for a 
complete meal.

2 teaspoons olive oil
1 onion, diced
2 summer squash, sliced
1 bell pepper, sliced
1 garlic clove, diced

•	Heat oil in a skillet on medium heat.
•	Sauté the onion in the skillet. Cook until tender.
•	Stir-fry the squash, bell pepper, and garlic for 12-15 minutes 

until crisp and tender.


