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Squash, Tomato & Cheese Casserole 
 

  

     
     

 

      29% calories from fat    
 
 
    

Ingredients Instructions 

4 large zucchini or yellow 
summer squash 
 
1 small onion 
 
3 slices whole wheat  
bread 
 
3 cups cooked or canned 
tomatoes 
 
1 teaspoon salt 
 
1/8 teaspoon pepper 
 
¾  cup Colby Jack* 
cheese, shredded 
 
vegetable oil  spray    
 
 
 
Makes 8 servings 

1. Slice squash. Finely chop 
onion. Cut bread into 
small pieces, set 
ingredients aside.  

 
2. Put tomatoes in baking 

pan prepared with 
vegetable oil spray: cut up 
any large pieces of 
tomato. 

 
3. Sprinkle onion, bread, salt, 

and pepper over 
tomatoes. Layer squash 
on top. Sprinkle cheese on 
top squash. 

 
4. Cover and bake at 375° F 

about 45 minutes until 
squash is tender. 

 
 
 
 
Note: 
• Or cheese* of your choice.  

Source:  Cornell Cooperative Extension of Schoharie County.                                       January 2010  


