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Corn and Zucchini Saute

2 tablespoons olive oll

4 medium zucchini, finely chopped

1 red bell pepper, stemmed, seeded and finely chopped

1 yellow bell pepper, stemmed, seeded and finely chopped
1 jalapeno pepper, stemmed, seeded and finely chopped

1 small bunch green onions, finely sliced

1 15 Ys-ounce can white corn, drained

¥ cup fresh cilantro, chopped

Salt and pepper to taste

Heat oil in a large skillet over medium-high heat. Add zucchini, bell peppers , jalapeno pepper
and green onions; sauté until just tender, 4-6 minutes. Add corn; cook until heated through.
Remove from heat; stir in cilantro. Season to taste with salt and pepper. Serves 4-6.
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