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Tired of coleslaw or lettuce as a side dish? Try this for your next 

outdoor gathering. 
 

INGREDIENTS 

• 1/4 cup sunflower or sesame oil 
• 2 TB lemon juice 
• 1 tsp coarse salt 
• 1/2 tsp black pepper 
• 1/4 tsp crushed red pepper 
• 2# medium zucchini 
• 1/2 c. coarsely chopped fresh basil 
• 1/4 cup roasted sunflower seeds 
• fresh Parmesan cheese 

INSTRUCTIONS 

Whisk oil, lemon juice, salt & peppers in a small bowl. Set dressing 
aside. 

 
Using vegetable peeler or mandolin slicer and working from top to 

bottom of each zucchini (ends removed) slice into ribbons about 
1/16" thick. 

 
Place ribbons in large bowl. Add basil & sunflower seeds, pour 

dressing over it all. Toss to coat. Season to taste with salt & 
pepper. 

 
Using vegetable peeler, shave strips of Parmesan cheese over 

salad. 
 
 

 

 

 

 

 

 

 

 

 

Presented By: Angie Felton 
 

        


