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Where your care Spaghetti squaSh

Fospital is personal.

Ingredients

1 medium spaghetti squash

1 small onion, diced

4 garlic cloves, minced

1 jalapeno pepper, seeded and
chopped

1 small red bell pepper, diced

Ys tsp salt

s tsp black pepper

' tsp drained capers, rinsed

2 thsp fresh lemon juice

1 tsp lemon zest

1 cup cherry tomatoes, halved
Y4 cup zucchini, chopped

1 tbsp black olives

2 oz. reduced-fat feta cheese
2 tbsp fresh basil, chopped
Lemon wedges, for garnish



