
Corn, Zucchini, and Tomato Pie 
 

This pie is made from the overflowing bounty of the bac k yard garden.  F resh c orn and 
z uc c hini seasoned with dill bak e underneath P armesan-c rusted tomatoes to mak e a 
sc rumptious entré e that c an be served warm or at room temperature.  
 
Ingredients: 
3  c ups fresh,  or froz en and defrosted c orn k ernels 
5  small z uc c hini,  c ut into matc hstic k  piec es 
2  teaspoons salt 
1 teaspoon freshly ground blac k  pepper 
1 tablespoon fresh dill weed 
2  tablespoons melted butter 
3  to 4  vine-ripened tomatoes,  c ut into 1/ 2 -inc h slic es 
1/ 2  c up freshly grated P armesan c heese 
1/ 4  c up dry bread c rumbs 
2  tablespoons olive oil 
 
P rep a ra tio n: 
P reheat the oven to 3 7 5 ° .  
I n a 13  by 9 -inc h ovenproof bak ing dish,  c ombine the c orn,  z uc c hini, 1 teaspoon of salt,  
1/ 2  teaspoon of pepper,  the dill,  and the melted butter,  tossing to c oat the vegetables.  
C over the vegetables with the tomatoes.  
S prink le with the remaining salt and pepper.  
I n a small bowl,  c ombine the c heese and the bread c rumbs.  
S prink le the mix ture over the tomatoes and driz z le with the olive oil.  
B ak e the pie for 3 0  minutes,  or until the c heese is bubbling.  
R emove it from the oven,  and let it stand for 5  minutes before serving.  


