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Zucchini Boats with Ground Beef

ZUCCHINI BOATS WITH GROUND BEEF
Zucchini Boats with Ground Beef is a simple weeknight dinner recipe for juicy, tasty stuffed zucchini boats
filled with ground meat sauce and cheese.

serves
6
people
preparation:
15
minutes
cook:
40
minutes
bake:
25
minutes
total time:
1
hour 25 minutes

preparation
Cut the zucchini in half lengthways and use a spoon to scoop the flesh out of the zucchini carefully. Place
on a large baking sheet and season with salt. Set aside until needed.

tomato sauce
Add the olive oil to a saucepan over medium heat. Add the minced garlic, chopped onion, and basil. Saute
for 3 - 4 minutes, then add diced tomatoes and passata. Season with salt, pepper, and oregano, and
optionally stir in the sugar for a sweeter flavor. Stir, and cook for 6 - 8 minutes.

meat sauce
Place a large skillet over medium heat. Add the olive oil and chopped onion. Saute for 5 minutes, then add
the meat and evenly arrange it over the skillet. Cook for 8 minutes for the meat to brown. Season with salt
and pepper, and stir in half of the prepared homemade tomato sauce. Stir and cook for 15 minutes. Place a
rack in the middle of the oven and preheat the oven to 200Â°C / 390Â°F.

stuff the zucchini
Pat the zucchini dry with paper towels. Add the rest of the tomato sauce to a baking dish and arrange
evenly over the dish. Add the zucchini on top of the sauce. Fill the zucchini with a third of the shredded
cheese, then arrange the meat sauce. Sprinkle with parmesan cheese and the rest of the shredded Gouda
cheese. Cover with a layer of parchment paper, followed by aluminum foil.
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bake and serve
Place the baking dish with stuffed zucchini in the preheated oven on the middle rack. Bake for 25 minutes
at 200Â°C / 390Â°F, then remove the foil and paper and bake for another 5 - 10 minutes for the cheese to
melt. Set aside to cool slightly, then serve.

zucchini
3 zucchini

salt

tomato sauce
3 tbsp olive oil

3 garlic cloves

Â½ onion

6 leaves of fresh basil

400 g (14 oz) diced tomatoes from a can

500 g (2 cups) tomato passata

1 tsp oregano

1 tsp sugar (optional)

meat sauce
2 tbsp olive oil

1 onion

500 g (1.1. pounds) ground beef

200 g (7 ounces) Gouda cheese, shredded

2 tbsp shredded Parmesan cheese

Tools and equipement
kitchen knife
cutting board
large baking dish
saucepan
large skillet
parchment paper
aluminum foil
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