
Sautéed Fresh Veggies 
Ingredients: 

3 summer squash 
1 red bell pepper 
Mixed fresh vegetables, peeled and cut into 1-inch hunks (no root vegetables) 
2 Tbsp olive oil    
2 Tbsp salted butter 

Instructions: 

Cut off ends, wash, and add to flat skillet that is preheated. Add olive oil and butter. Sprinkle with salt and 
pepper to taste.  

Sauté on Medium heat until veggies are soft enough for your preference. If you are cooking a skillet full of 
vegetables add 1/2 cup water to help steam but let water evaporate before serving so you can taste the butter 
and spices. Enjoy with dinner! 

  


