JULIENNE OF CARROTS
AND 5QUASH

SERVES LD

T cotarful sude dish 5 easy I prefar

for large groups.

1 lurge carvores (abaour B ontnces),
vrvmmed and peeled

—_— — haut K N

2 medinm zucchin (about 8 ounces},
trummex)

£ medium vellow squash (abour 8

ELECES), TITITmIe:
4 mablespoons [ snck) unsalved
burer
Grates zesr anid stramed Juiie & {1
lemon (ihout 2 tablespoons juice)
1 rablespoons chopped tHar-leal
parsley

Salt and freshly pround pepper

on the ul

1o Using a mandoline e
setting, thenly shred carrots, zucchim
and yvellow squash, keeping vegetibles
separate. (The vegerables ¢an also be cut
bv hand.)

1. Bring a large pan of salted warer vo
ol Adddd carrocs and cook just unnf ten-
der, about 14 minutes: Deain well

t In o large sauté pan, heat butter oves
medinm-high heat. Sauté vegetables
until hot, abour 2 minures. Toss with
lemon fest dnd juice and parsley: season

with galt and pepper Serve immediately
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ICTOSE Lhe CoOUuntry. usan Ladpe pocpares TENDERLO )M of peef with mustard and
serves it with hlock peppe ind cider uce, wild mushrooims '.!:I.J.l,'l.-'ll_'_ and _||,|||
enne of carroks and sguash, Top right: European €HEES2 5 on o silver mray with
black grapes, dned chernes, Kalimyrma figs, and olive branches, Above: A poached
pear stands beside an entrée of roasted POUSSIN with red-wme sauce md dned

cranberries, served with rossted red pess] onbons, gnlled scom squash, and wild o



