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Mangia Bene, Viva Bene

  Prep Time: 10 Minutes
Cook Time:  25 Minutes

  Ingredients
• 1 large fresh zucchini 
• 1 large onion (julienne)
• 1T of fresh garlic (chopped)
• 5 homegrown tomatoes (skin & 

seeds removed)
• 8 fresh basil leaves (torn)
• 4T of olive oil
• 1T of fresh or dried parsley 

(chopped)
• 1 teaspoon of granulated garlic
• salt and pepper to taste

Instructions

1.  Cut the zucchini into quarters, 
slice the onion and dice the tomatoes.
2.  In a sauté pan on medium high 
heat, add the olive oil.  Once hot, add 
the onions, fresh garlic, and fresh 
basil.  Sauté for about 2-3 minutes or 
until the onions are translucent.
3.  Add the zucchini and granulated 
garlic. Continue cooking for another 
4-5 minutes until the zucchini is 
somewhat soft. 

4.  Add the chopped tomatoes to 
the mixture along with the parsley, 
salt and pepper. Let it simmer for 
another 15 minutes until all the 
vegetables are soft.

Serve it hot with some fresh parmesan 
cheese and a nice piece of Italian bread.

Look for more recipes in the next 
edition of the SIAMO QUI.

To finish with my grandmother’s love of vegetables, 
this month I want to highlight the most Italian of 

them all, zucchini. Zucchini or, as it was called in my 
home, Gagootz was made on a weekly basis during 
the summer. She would bread it, fry it, make it into a 
bread or stew it with tomatoes and onions. However 
she prepared it, she would always utse fresh vegeta-
bles from a farm and it was delicious.
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It was so nice for all of us to finally be able to gather 
together once again. Unfortunately, our pool party/

water aerobics was moved to the Pavilion due to all the 
rain that has happened this month. We had a lovely pot 
luck dinner.  Special thanks to Tony Fazio for grilling the 
burgers and hot dogs!!

We are planning to do the same for our next meeting on 
Wednesday, August 11, 2021.  We will begin at 6:15 
p.m. with a half hour water aerobics class with Michelle 
Sano followed by dinner and a brief meeting.  Hot dogs, 
hamburgers and veggie burgers will be provided by the 
club and we ask each person to bring a covered dish to 
share.  The cost this month will be $5.00 if you bring 
something to share or $10.00 if you are not bringing 
anything.  Reservations can be made by contacting 
Marilyn Quadrini at 518-438-7602 mquadrini70@gmail.
com no later than Monday, August 9th.  

Please let Marilyn know what you will be bringing when 
calling in your reservation so we can ensure that we have 
a good variety of foods/desserts to enjoy together.

I’d like to take this time to thank all the ladies of the 
league and the bocce teams for their love and support 
through these last few difficult months. I don’t know 
if I could have made it through my mother’s illness and 
untimely death without all your love and support.  I am 
truly blessed to know you all and have you in my life.

With much love, 

By FRANK ZEOLI

Zucchini with Tomatoes


