MARINATED ZUCCHINI WITH HAZELNUTS AND RICOTTA
3 
medium summer squash or zucchini (or pattypan squash!), cut in half lengthwise

1½ 
tsp. kosher salt, plus more

¼ 
cup blanched hazelnuts

6 
Tbsp. extra-virgin olive oil, divided, plus more for drizzling

1 
small bunch mint, divided

1 
small garlic clove, finely grated

2 
Tbsp. white wine vinegar

¾ 
tsp. sugar

½ 
tsp. crushed red pepper flakes


Freshly ground black pepper

½ 
lemon

½ 
cup fresh ricotta


Flaky sea salt


Toasted country-style bread (for serving)

Preheat oven to 300°. Toss squash and 1½ tsp. kosher salt in a colander; set over a bowl. Let sit 10 minutes, then pat dry with paper towels.

Toss hazelnuts and 1 Tbsp. oil on a rimmed baking sheet and roast, shaking occasionally, until golden brown, 15–20 minutes. Let cool; crush into large pieces with a measuring cup or glass.

Smack 3 mint sprigs against your cutting board a few times to release their flavor; mix in a large bowl with garlic, vinegar, sugar, red pepper flakes, and 2 Tbsp. oil; set dressing aside.

Heat 2 Tbsp. oil in a large skillet, preferably cast iron, over medium-high until shimmering. Arrange squash cut side down in skillet, breaking into smaller pieces if needed in order to fit in a single layer, and cook, moving around in pan to ensure even browning, until golden brown on cut side, about 5 minutes. Reduce heat to medium-low, cover (if you don’t have a lid use a baking sheet), and continue to cook until very tender, about 15 minutes. Transfer to a cutting board and let cool slightly.

Cut squash into 2" pieces and toss in reserved dressing to coat; season with kosher salt and black pepper. Let sit at room temperature, tossing occasionally, 15 minutes. Pluck out mint sprigs; discard.

Meanwhile, zest lemon half into a small bowl, mix in ricotta and remaining 1 Tbsp. oil; season with kosher salt. Hang on to that lemon.

Spread lemon ricotta over platter. Top with squash and their juices. Squeeze reserved lemon over. Pull leaves from remaining mint sprigs (you want about ¼ cup). Scatter mint and hazelnuts over squash. Drizzle generously with oil and sprinkle with sea salt. Serve with toast.
You know when you take a bite of something that you've just made and your immediate response is "Oh &*%$# this is one of the best things I have ever made!" Yeah, that's this recipe. I veganized this by making a cashew ricotta and it was delicious. I also subbed almonds for the hazelnuts because that's what I had on hand. Probably making this again tomorrow...

ANONYMOUSMINNEAPOLIS 07/02/19
Zucchini is anything but boring when bathed in a kicky vinaigrette. Summer squash contains a lot of water, which can cause it to get mushy when cooked. We turned to a trick we use with moisture-rich vegetables like cucumbers and eggplant: Toss raw halved squash with salt and let it sit for at least ten minutes (and up to 30) to draw out some liquid, and then pat dry with paper towels. This also seasons it from the inside out, concentrating the flavor.

Serves: 4  
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