		Taco Stuffed Summer Squash Boats
This recipe can make use of Riverside’s farm-fresh summer squash.
Ingredients

· 4 medium summer squash, cut in half lengthwise
· 1/2 cup salsa
· 1 pound lean ground turkey
· [bookmark: _GoBack]1 tablespoon taco seasoning
· 1/2 small onion, chopped fine
· 1/4 cup bell pepper, chopped fine
· 4 oz can tomato sauce
· 1/4 cup water
· 1/2 cup reduced fat Mexican blend shredded cheese
· 1/4 cup chopped scallions or cilantro, for topping


Directions
1. Preheat oven to 400 degrees F. Bring a large pot of water to a boil. Using a spoon, scrape out the seeds of the squash, reserving 3/4 cup and storing the rest for later use.
2. Place the squash in the boiling water for 1 minute, then place on a paper towel to drain.
3. Spoon 1/4 cup salsa into the bottom of a large baking dish and arrange squash face up. Set aside.
4. Brown turkey in a large skillet until no longer pink. Add seasoning, onion, pepper, 3/4 cup reserved chopped squash, tomato sauce and water and stir to combine. Cover and simmer 20 minutes.
5. Fill each squash boat with the turkey mixture, then top with cheese. Cover with foil and bake 35 minutes or until squash is soft and cheese is melted. Garnish and serve with salsa.
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Source: smilesandwich.com
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