
June 13, 2018 

Grilled Squash Medley  
 

Ingredients: 

1 small zucchini  

1 small summer squash  

1 small carrot 

1 small onion 

2 Tbsp. Butter or margarine 

salt, pepper and garlic powder to taste 

2 Tbsp. Grated Parmesan cheese 

2 Tbsp. Shredded Mozzarella cheese 

 

Directions: 

 Thinly slice or julienne cut all of your vegetables, 

layering them in the order listed on a double layer of 

heavy-duty foil (about 18 inches x 15 inches). Dot with butter; season with salt, pepper and 

garlic powder. Fold foil around vegetables and seal tightly. 

 Grill, covered, over medium heat for 14-16 minutes or until the vegetables are tender. 

Turn your foil packet over once during the grilling time. Unwrap and sprinkle with cheeses and 

serve immediately.  
 

Find more recipes and show archives by visiting the “Country Gal Corral” page, 

under the Farm tab at westcentralmoinfo.com 

 


