SUMMER SQUASH CAPONATA
 
Extra-virgin olive oil

1½ 
pounds medium green zucchini, cut into ¾ inch cubes

 
Kosher salt and black pepper

1½ 
pounds yellow summer squash, cut into ¾ inch cubes

1 
large onion, diced (about 1½ cups)

6 
celery stalks, diced (about 1 cup)

 
Pinch of red-pepper flakes

1 
tablespoon granulated sugar

3 
tablespoons red- or white-wine vinegar

2 
tablespoons medium capers, rinsed, soaked in cold water for 10 minutes and drained

24 
green olives, such as Castelvetrano or Cerignola, for garnish

6 
hard-boiled eggs (9-minute), for garnish

 
Italian parsley leaves, for garnish

 
Basil leaves, for garnish

12 
( ½ inch) slices Italian or French bread, toasted

 

1. Pour ½ inch olive oil into a large, wide skillet over medium-high heat. When oil is hot, add enough zucchini to cover bottom of pan. Season lightly with salt and pepper. Let zucchini sizzle and brown slightly. Cook, stirring, until softened, about 5 minutes. Remove to a large bowl with a slotted spoon. Continue cooking zucchini and summer squash in batches, adding oil to the pan as necessary.

2. In the same skillet, cook the onions over medium-high heat, stirring, until softened, 5 to 7 minutes. Add celery and cook for 2 to 3 minutes more. Season with salt and pepper and transfer onion mixture to bowl with zucchini.

3. To the bowl, add red-pepper flakes, sugar, vinegar and capers. Toss gently together. Taste and adjust, making sure the seasoning is bright, with a balanced sweet-sour flavor. Leave for 10 to 15 minutes and taste again. (If time permits, let the flavors marry for an hour or more before serving. The caponata may be refrigerated for up to 2 days; bring to room temperature to serve.)

4. Transfer mixture to a large platter. Top with olives and hard-cooked eggs, halved or quartered. Garnish with parsley and basil leaves. Serve at room temperature with toasted bread for making crostini.
Andrew Scrivani for The New York Times. Food Stylist: Iah Pinkney

Caponata, a sweet and sour vegetable dish of Sicilian origin, is usually made with eggplant, but this version is made with zucchini and yellow squash, and dotted with capers and olives. Served at room temperature, caponata often graces the antipasto table at restaurants, but it can also be a main course or a side dish. At home, it can top crostini, a perfect accompaniment to drinks. For a picnic, serve it with good canned tuna and hard-cooked eggs.

TIME1 hour

Serves: 6 to 8
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