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3 Medium yellow squash  or

' Jar of pasta savce
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Vi (up  spinach

I'bsp  salt
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| botth oF mozzarella Cheese

Mozzarella  Cheese

| tup coshews
1 TBs and 1Tsp Taproca
5 Tes Numhonal Yeast

.\vAmq barlic  Powder

1 Tsp Lemon Juice
/e Tsp Salt
Bleand oniil cmooth

Zucchini

Tnshuchions

Sautc onons, peppers, garlic,
and mushwoms  unhl  +ender.

Set  aside.

In o boxing dish/ pan
place g 4hn ,942 ot mpcﬁ o
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Evenly  spread a :: er ol Ssaul
Vegetables « pour o e bt of
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Bake at 3SD° for 20-30 muine

Okl Zutthn s tenden.
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