
Summer Summer Summer Summer SpaghettiSpaghettiSpaghettiSpaghetti 
A fast, one pan supper that quietly showcases two vegetables 

 

INGREDIENTS 

• sausage  
• 2 garlic cloves, minced 
• 1 cup chopped broccoli 
• salt & pepper to taste 
• 1/2 tsp red pepper flakes 
• 1/4 cup chicken broth 
• 2 medium zucchinis, spiralized with blade C & trimmed down 
• 1/4 cup grated parmesan cheese 

INSTRUCTIONS 

Cook sausage over medium heat, crumbling with a wooden spoon. 
Cook until browned and then add the garlic and broccoli. Season 

with salt, pepper and red pepper flakes. 
 

Add the chicken broth and cook, covered, until the broccoli is 
nearly fork-tender (about 4 minutes). 

 
While broccoli is cooking, spiralize the zucchini and add it to the 
pan when broccoli is nearly done. Toss well to combine and just 

heat it through, don't overcook it. 
 

Remove pan from heat when noodles are warmed and add parmesan 
cheese. 

 
Divide into bowls and serve. 
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