
Summer Squash Casserole 

This material was funded by USDA’s Supplemental NutriƟon Assistance Program ‐‐ SNAP. The 
Supplemental NutriƟon Assistance Program (SNAP) provides  nutriƟon assistance to people 

with low income. It can help you buy nutriƟous foods for a beƩer diet. To find out more, 
contact your local DHS office. 

MSU is an affirmaƟve‐acƟon, equal‐opportunity employer. Michigan State University 
Extension programs and materials are open to all without regard to race, color, naƟonal 

origin, gender, gender idenƟty, religion, age, height, weight, disability, poliƟcal beliefs, sexual 
orientaƟon, marital status, family status or veteran status. 

Ingredients: 

2 pounds summer squash  
 (zucchini and yellow) 

3 tablespoons olive oil 

1 teaspoon salt 

1/2 teaspoon pepper 

1/2 cup parmesan cheese 

1/3 cup bread crumbs 

2 tablespoons finely chopped fresh 
parsley or 2 teaspoons dried 

Directions: 

1. Preheat oven to 350 degrees. Spray 
a square baking dish with non-stick 
cooking spray.  

2. Cut squash into thin slices and line in 
overlapping rows in baking dish, 

alternating zucchini and yellow 
squash slices.   

3. Drizzle olive oil over squash and 
sprinkle with salt and pepper.  

4. Combine parmesan and bread 
crumbs in a small bowl; sprinkle 
over squash.  

5. Cover with aluminum foil and bake 
for 30 minutes.  

6. Remove foil and turn heat to broil. 
Broil an additional 5-7 minutes, 
until breadcrumbs start to turn a 
golden brown.  

7. Sprinkle with parsley and serve 
immediately.  
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