
Ribbon Zucchini-Squash Tomato Gratin 

Ingredients to serve 4:
2 medium zucchini
1 yellow squash
4 medium tomatoes
2 onions, thinly sliced
5 cloves minced garlic
1 c grated Parmesan
½ c panko
3 Tbsp chopped thyme, plus sprigs for garnish
1 bunch roughly chopped basil, plus basil leaves for garnish
1 Tbsp butter
3 Tbsp olive oil
Kosher salt and pepper to taste

Directions:
Preheat oven to 375º. Butter an 8” x 11" baking dish. 

In a medium sauté pan, melt butter and a tablespoon of oil on medium-low heat. 
Gently sauté onions with a tablespoon of thyme, stirring occasionally, for about 20 
minutes until golden and quite tender. Add garlic and sauté for another few minutes 
until garlic is fragrant. Remove from heat. 

While onions are cooking, slice tomatoes. Place tomatoes on paper towel to drain 
juices. 

Using a mandolin, slice zucchini and squash vertically into thin ribbons (about 1/8 " 
thick.  In a sheet pan, toss the zucchini and squash with a tablespoon of oil, salt and 
pepper and a tablespoon of thyme. 

To assemble gratin, spread onions to cover bottom of baking dish. Sprinkle with ½ 
cup of panko and half of chopped basil. Add tomato slices, slightly overlapping with 
one another. Sprinkle with salt and pepper, ½ cup of panko, ¾ cup of parmesan, and 
remaining basil. To weave zucchini, place 2 slices of zucchini lengthwise on baking 
dish end to end. You should have 4 rows. Weave yellow squash in lattice pattern, 
horizontally, over and under zucchini. Sprinkle with remaining cheese. 

Place gratin in oven and bake for about 1 hour until bubbly around edges and 
zucchini is tender. Remove from oven and allow to cool for about 10 minutes before 
cutting in squares. Garnish with fresh basil, thyme sprigs and extra grated parmesan 
if desired.


