
Level: Beginner 

Yield: 2-4 Servings 

Time to Plate: 50 Minutes 

Prep Time: 15 Minutes 

Cook Time: 35 Minutes

@greatkitchenescape

S A U S A G E  S T U F F E D  
Z U C C H I N I  B O A T S



Sausage Stuffed Zucchini Boats 

INGREDIENTS: 
2 medium sized zucchini 

1 pound sweet Italian sausage, 
casing removed 

½ large yellow onion 

1 large garlic clove 

15 ounce can diced tomatoes  

½ cup orzo pasta, uncooked 

¼ cup Italian breadcrumbs 

1 ½ teaspoons Italian herbs, divided 

2 Tablespoons olive oil, divided 

Salt and pepper 

Parmesan cheese, fresh grated 

Balsamic glaze, to finish 

PREPARATION: 
1. Preheat oven to 350 degrees.  Slice zucchini lengthwise and scoop out seeds.  Using a 

pastry brush, brush all over with 1 tablespoon of olive oil.  Season with 1 teaspoon of 
Italian herbs and salt and pepper on both sides.  Bake, cut side down, on an aluminum 
foil covered baking sheet for 15 minutes. 

2. Cut and dice onion.  Mince garlic. 
3. Start water to boil the orzo.  Once boiling cook orzo per box instructions.  Drain- you will 

use this in step 4.  While waiting for water to boil, heat 1 tablespoon of olive oil on a pan 
over medium-high heat.  Begin to brown sausage, breaking apart as you do. Cook for 5 
minutes, then add onion and garlic.  Season well with salt and pepper, cook for 3 
additional minutes.  Reduce heat to medium/low, add diced tomatoes and ½ teaspoon 
of Italian herbs.  Cook for 5 minutes. 

4. When zucchini is done baking, gently turn over so the cut side is up, divide sausage 
mixture evenly through four boats. (There will be extra.)  Sprinkle with breadcrumbs and 
bake for 20 minutes.  While this is baking, mix the cooked orzo in with the remaining 
sausage mixture- cover to keep warm.  If needed, turn heat on low for a couple of 
minutes before filled boat is done in the oven. 

5. Remove filled boats from the oven.  Arrange the orzo mixture on the plate, top with 
zucchini boat.  Grate fresh parmesan over the top, and drizzle with balsamic glaze. 
Enjoy! 

*Gluten Free Alternative: Replace the orzo with gluten free pasta or rice.  Substitute 
Italian breadcrumbs for gluten free panko. 

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 
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