
Farm Stand Zucchini-Garlic Fusilli with Feta 

 1-pound fusilli, cooked according to package directions

 2 tablespoons extra-virgin olive oil

 2 garlic cloves, thinly sliced

 2 medium zucchini, sliced into half moons

 2 sprigs fresh oregano

 ¾-1 teaspoon kosher salt, to taste

 Fresh black pepper, to taste

 ½ cup Feta cheese, crumbled

1. Heat the olive oil over medium heat in a sauté pan. When the oil is warm
but not hot, add the sliced garlic and stir for two minutes. 
3. Add the sliced zucchini, kosher salt, a few grinds of fresh black pepper,
and sauté until tender. 
4. Add the fresh oregano and cook one minute.
5. Toss zucchini and garlic with the pasta and top each serving with the
crumbled Feta cheese. 


