
Mexican Calabacitas 

Serves 4 

 

 1 m ed onion, sliced thin 

 4 m ed garlic cloves, chopped 

 2 cup zucchini, diced 

 2 cup yellow sum m er squash, 

diced 

 2 green chilis, chopped 

 2 large r ipe tom atoes, diced 

(or 1 15 oz can diced tom ato, 

drained)  

 3 ½  Tbsp chicken or 

vegetable broth 

 ¼  cup cilant ro, chopped 

 3 Tbsp fresh oregano, 

chopped 

 salt  & black pepper to taste 

 

 

Heat  1 Tbsp broth in m edium  

skillet . Sauté onions in broth over 

m edium  heat  st irr ing frequent ly, 

unt il t ranslucent . Add garlic and 

sauté another m inute. Add squash, 

rem aining broth, green chili and 

cook unt il vegetables are tender, 

st irr ing often. Add tom atoes and 

cont inue to cook another couple 

m inutes. St ir  in herbs. Opt ional:  

Drizzle with olive oil before serving. 

 

 


