Summer Squash Salad

4 Servings » 1 Serving = 1 Cup

INGREDIENTS =
. Nutrition Facts
1 zucchini, thinly sliced Yooy per sone
+ 1squash, thinly sliced Serving size 1.cup
+ % cup cherry tomatoes, halved
% red onion, thinly sliced i i
.+ Kre , ;
ysliced Calories 220
- Lorange bell pepper, thinly sliced ——
« 1/3 cup olive oil Total Fat 199 2
*  Juice of 1 lemon Ssturated Fat 25 13%
+ 1clove garlic, minced Trans Fat 03
garllc, Cholesterol 0mg o
+ 1teaspoon Dijon mustard SodumiBoms 8%
« % teaspoon honey Total Carbohydrate 11g a%
Y teaspoon salt SDietaivERerdgt == 00 1%
Total Sugars 6y
* % teaspoon pepper ncluges 1 Added Sugars 7%
* Y dried thyme Protein 29
Vitamin D Omeg. 0%
Caloum 3Amg %
DIRECTIONS oty %
Potassium 423mg 10%
1. Add zucchini, squash, tomatoes, onion, and bell pepper in a bowl. e By Yo e yoe o T s e
S St 108 s
2. Inamason jar, add olive oil, lemon juice, garlic, mustard, honey, salt, vy i v o weme i

pepper, and thyme. Mix well to combine.
3. Pour the vinaigrette over the vegetables and mix.
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