
Ingredients
•	 1	package	whole	wheat	spaghetti
•	 2-3	summer	squashes	(zucchini,	pattypan,	

yellow	crookneck),	cut	into	1	inch	cubes
•	 3	cloves	garlic,	minced
•	 2	tablespoon	olive	oil
•	 1	large	bunch	basil
•	 4-ounce	package	goat	cheese
•	 salt	and	pepper	to	taste

Directions
1.	 Cook	pasta	according	to	package	

directions.	
2.	 Drain	and	set	aside	in	cold	water	to	stop	

cooking.		
3.	 Sauté	summer	squash	and	garlic	in	olive	

oil	for	5	minutes	over	medium	heat	in	
large	frying	pan.		

4.	 Add	pasta	and	basil.	Heat	through.	
5.	 Mix	in	goat	cheese	and	salt	and	pepper,	

stirring	constantly	for	1	minute.

Spaghetti with Summer Squash
Served	with	a	salad	or	fruit,	this	makes	a	quick	and	easy	summer	meal.

Serves 8


