CARROTS & ZUCCHINI
boiling water with 1/2 tsp. salt

4 Carrots

2 Zucchini - medium size

1/2 cup chopped onion - optional

3 Tbsp. butter or margarine-melted

1/4 tsp. dried basil

1/4 tsp. dried rosemary

1/4 tsp. dried dillweed (not the seed)

Salt & pepper to taste

In a skillet or pan, measure out about 1" of water, salt and let boil.  Cut carrots, zucchini, and onions into julienned pieces.  Place carrots into the shallow, boiling water and cook for 2-4 minutes.  Then add zucchini and onion and cook for another 2 minutes.  Test after the mixture has been cooking for 2 minutes.  You don't want the zucchini to overcook because it will turn limp and slimy. Gross!  The zucchini, on average will need to cook about 2-3 minutes to be tender crisp.  Drain off the heat and add melted butter, herbs and salt to taste.  Toss, adding ground pepper to taste.  Serves 6. 

*  Any combination of the herbs listed above will taste great or even serving the vegetables with just one of the herbs listed above would be good.  For the Valentines banquet I used the basil and dillweed.

