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Cream Minced Beef Zucchini

ambalita
it

Ingredients

1 KG of zucchini500 gm

minced meat .
2 large onions chopped .
1 Thsp of butter. .

Salt (to taste)black pepper

% teaspoon cumin, ¥2
teaspoon paprika, ¥ teaspoon
coriander powder, a small
pinch of cinnamon and a pinch

Direction

1. Cutthe zucchiniinto cubes.

2. Inanonstick frying pan, saute the 8.
onion in butter until softend. 9.

3. Add the zucchini cubes to the onion,
stirring constantly.

4. Add spices except cinnamonand  10.
ginger

5.  Stir the zucchini with the spices until 11.
they mix well

6. Coverthe Panandleaveitonalow 12.

heat, stirring occasionally, until the
zucchini is almost done

Make a space in the middle of the
pan and put the beef, stirring it until it
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TOTAL TIME: 40 minutes

SERVES 4

of ginger powder

¥, cup cooking cream

Y4 cup water

Y% cup mozzarella cheese

changes color completely.

Add cinnamon and ginger

Mix the meat with the zucchini, cover
and leave them until the meat and
zucchini are completely cooked

Add cooking cream, then water, and
let it come to a boil

Put the ingredients in an oven tray
and cover with mozzarella cheese
Bake in the oven for 10 minutes,
then turn on the grill until it turns
golden brown and garnish with green
onions, Enjoy
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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