
 10 MINUTES

 Coconut Oil

 Zucchini (medium, peeled, sliced into

rounds)

 Sea Salt (or more to taste)

94 Iron 1mg

7g Vitamin D 0IU

6g Folate 47µg

Fiber 2g Magnesium 35mg

2g Zinc 1mg

Vitamin C 35mg

Peel and seed zucchinis when first introducing them to your diet. As you

advance, peel the skin into strips and leave seeds. Then leave the skin on but

always ensure it is well cooked.

Grill, roast or steam them instead. Ensure zucchini is completely cooked and soft.

Use olive oil, ghee or butter.

Heat oil in a skillet over medium-high heat.

Add the zucchini slices and cook for about 3-5 minutes each side, or until

brown.

Season with salt and enjoy!
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