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the inspiration for the following recipe for a grain-
free spaghetti dinner comes from a combination of
input from Little Things and Food & Wine. For the
sauce, cut the tomatoes horizontally in half and
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grate them into a bowl, thus removing the skin

Potatoes from the equation. Some recipes suggest using this

raw, and certainly you can, but we liked it better by

Tomatoes sautéing the garlic and onion first and then adding

the freshly grated tomato for a few minutes at the
Gourmet Cucumber

end to marry the flavors. For the grain-free

0 000060000000eeeeses spaghettisubstitutezucchinithathasbeenmade
into strips with a peeler. This is consumed raw.
(There is a video of this technique at Little Things.) Three augmentations that can enhance
this basic outline: use your arugula torn over top the zucchini, under the hot sauce to just
wilt it into the dish; tear the squash blossoms into strips over the top; grill, roast or sauté

the eggplant to add a new dimension to the dish.

For a chilled infused salad, cut onion, cucumber and tomato into a bowl, dress with vinegar
and steep in the refrigerator until cold. This can be used on top of your greens or can stand
alone as a side.

To your health and your pleasure! Enjoy ©
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