Zucchini and Beef “Ragù”
Submitted by Suko T

Traditional ragùs usually require long cooking so this is a fake ragù.

Ingredients
· 2 medium zucchinis, diced into small cubes (but not minced)

· 1 lb. of extra lean beef

· One 14oz can of no-salt added whole peeled tomatoes, diced, keep the juice!

· Half a jar of Trader Joe’s organic no-salt marinara pasta sauce

· 1 T olive oil (I used basil olive oil since I had it on hand)

· 3 large cloves of garlic (or more if you like garlic)

· 1-2 tsp of sugar or other sweetener (to taste)

· Spices (I used ~ 1T cumin, 1 tsp pepper, 1 tsp. ancho chile powder, and 1 tsp. Ms. Dash original blend)

· Herbs (I used 2 tsp chopped fresh oregano and 1-2 T shredded fresh basil)

· 2 oz of cheese, grated

Directions
Heat olive oil in pan over medium heat.  Add garlic and sauté until golden and fragrant.  Add in beef and sauté until cooked.  Remove beef from pan into a separate dish but do not clean pan.  Drain excess fat if there is any.  Add in zucchini and sauté in the bits left by the beef for about 1-2 minute or until they start to take on a little color but are still crunchy.  Add the beef back in and then add in all the rest of the ingredients except the cheese.  Stir and adjust seasoning to taste.  Allow to simmer for 2-3 minutes to blend some of the flavors and then serve with grated cheese on top.  
Serve over pasta, potatoes, rice or even perhaps on a bun like a sloppy joe.
