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Eat Smart • Move More
Squash Pie
Prep Time: 10 minutes Total Time: 55 minutes

Directions

(Recipe adapted from: http://www.biscuitsandburlap.com.)
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} Try sautéing the 
vegetables before 
placing into the 
baking dish.

} Yellow squash 
and zucchini are 
the more popular 
summer squash 
varieties.

} Add oregano, basil, 
garlic, or parsley to 
flavor the dish. 

Nonstick cooking spray
2 summer squash, chopped
1 tomato, chopped
1 onion, diced
1/2 cup reduced fat cheddar 

cheese, grated
1 cup 1% milk
1 egg
1/4 teaspoon ground black pepper

• Heat oven to 400°F. Spray a baking dish with nonstick 
cooking spray. Set aside.

• Sprinkle summer squash, tomato, onion, and cheese into the 
baking dish evenly.

• Mix remaining ingredients until well blended, in a separate 
bowl. Pour evenly over vegetable and cheese mixture. 

• Bake for about 35 minutes or center is set and edges begin to 
brown.

• Let rest for 5-10 minutes before serving. 


