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Some of the best Italian recipes are the ones you’'ve probably
never heard of. Melanzane a Funghetto is a traditional
Neapolitan dish that transforms humble ingredients—eggplant,
tomatoes, garlic, fresh basil, and extra virgin olive oil-into
something incredibly rich and flavorful. The name translates
to “mushroom-style eggplant,” referring to the way the tender
cubes of eggplant resemble sautéed mushrooms as they cook.

Although I was born in Italy, I didn’t grow up eating this
particular dish. One of the things I love most about Italian
cuisine is that every region has its own traditions and family
recipes, many of which are virtually unknown outside their
hometowns. Discovering dishes 1like this reminds me that
Italian cooking is wonderfully regional, with every recipe
telling the story of the place it comes from.

This authentic Neapolitan recipe is proof that you don’t need
complicated ingredients to make an unforgettable meal. Serve



it with crusty Italian bread, alongside grilled meats or fish,
or toss it with pasta for a simple dinner that tastes like
summer in southern Italy.

Things to know about this
Neapolitan Eggplant with Tomato
recipe

= Choose firm, glossy eggplants for the best texture.
Smaller Italian eggplants tend to have fewer seeds and
less bitterness.

- Use ripe summer tomatoes whenever possible. Fresh San
Marzano or Roma tomatoes create the sweetest, richest
sauce.

Don’t rush the browning. use the right size pan Let the
eggplant caramelize before adding the tomatoes. This
develops the deep flavor that makes the dish special.

- Fresh basil is essential. Stir it in at the end so it
stays bright and fragrant.

- It gets even better overnight. The flavors meld
beautifully, making leftovers just as delicious.

- Serve it warm or at room temperature. That’s how it’s
often enjoyed in southern Italy.

- Storage

Refrigerator:

Store leftover Melanzane a Funghetto in an airtight
container in the refrigerator for up to 4 days. The
flavors continue to develop as it sits, making it even
more delicious the next day.

Freezer:

Allow the dish to cool completely, then transfer it to a
freezer-safe container. Freeze for up to 3 months. Thaw
overnight in the refrigerator before reheating.


https://amzn.to/4vGAD8a
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https://amzn.to/4ptzy2h

Reheating:

Warm gently in a skillet over medium-low heat or in the
microwave until heated through. If the sauce has
thickened, add a splash of water or a drizzle of olive
oil to loosen it.

Chef’s Tip:

This dish is also wonderful served at room temperature,
just as it's often enjoyed in southern Italy. It's
perfect as part of an antipasto platter or spooned over
toasted Italian bread.

More Traditional Italian Vegetable
Recipes

If you enjoyed this recipe, be sure to try:

= Ciambotta (Italian Zucchini and Potato Stew) A rustic
southern Italian vegetable stew made with zucchini,
potatoes, tomatoes, eggplant, and fresh herbs that’s
perfect for summer.

= Italian Marinated Fried Zucchini (Zucchini alla Scapece)
Crispy fried zucchini marinated with garlic, vinegar,
mint, and olive o0il for a classic Neapolitan side dish.

- Calabrian Zucchini Fritters - Golden, crispy zucchini
fritters from Calabria made with simple pantry
ingredients and full of authentic Italian flavor.

- Eggplant Parmigiana - Layers of tender eggplant, rich
tomato sauce, mozzarella, and Parmesan baked until
bubbly and golden.

 Pasta alla Norma — Sicily’s famous pasta dish featuring
fried eggplant, tomato sauce, fresh basil, and salty
ricotta salata for the perfect summer meal.
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Melanzane a Funghetto (Neapolitan
Eggplant with Tomatoes)

Melanzane a Funghetto is a traditional Neapolitan eggplant
recipe made with tender eggplant, ripe tomatoes, garlic, fresh
basil, and extra virgin olive oil. This simple, rustic Italian
side dish is full of authentic Mediterranean flavor and can be
served with crusty bread, grilled meats, or tossed with pasta
for an easy meal.

=2 medium zebra peeled eggplants (about 2 pounds), cut
into 1-inch cubes

»1/3 cup extra virgin olive oil (plus more if needed)

= 3 cloves garlic, minced

=1 1/2 lb. ripe Roma or San Marzano tomatoes, diced (or
one 28-ounce can whole San Marzano tomatoes, crushed by
hand)

= 8-10 leaves fresh basil torn

=1 tsp red pepper flakes (optional)

= salt and pepper to taste

1. Prepare the eggplant

Cut the eggplant into 1l-inch cubes. If your eggplant is
very mature or bitter, sprinkle it with salt and let it



sit in a colander for 30 minutes. Rinse and pat dry.

2. Brown the eggplant

Heat the olive oil in a large skillet over medium-high
heat.

Add the eggplant in a single layer and cook for about
10-12 minutes, stirring occasionally, until browned and
tender. If the pan becomes dry, drizzle in a little more
olive oil.

3. Build the sauce

Reduce the heat to medium.

Add the garlic and cook for about 30 seconds until
fragrant.

Stir in the tomatoes, salt, black pepper, and red pepper
flakes if using.

Simmer for 12-15 minutes, stirring occasionally, until
the tomatoes break down and coat the eggplant.

4. Finish

Turn off the heat and stir in the fresh basil.
Taste and adjust the seasoning.

Serve warm or at room temperature with crusty Italian
bread, grilled meat, or spooned over pasta.

Side Dish
Italian
Melanzane a Funghetto Neapolitan Eggplant Recipe
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If your garden is overflowing with zucchini-or you’ve picked
up a few too many at the farmers market—you’re in the right
place. Zucchini is one of summer’s most versatile vegetables,
and in Italian cooking, it’s used in everything from fresh
salads and simple side dishes to hearty pastas and comforting
baked meals.

Growing up in Tuscany, zucchini was always a part of our
summer table. It wasn’t dressed up with complicated
ingredients. A little good olive o0il, fresh herbs, garlic, and
Parmesan were often all it needed. Those simple flavors are
still the inspiration behind many of the recipes I make today.

After spending more than 40 years in the restaurant business,
I've learned that the best recipes don’t have to be
complicated. These Italian-inspired zucchini recipes are easy
enough for busy weeknights, beautiful enough for entertaining,
and full of the fresh flavors of summer.



Whether you’re looking for a light lunch, a hearty dinner, or
the perfect side dish, this collection has something for
everyone.

Easy Roasted Zucchini Salad with
Feta

This fresh and colorful zucchini salad is the perfect summer
side dish. Roasted zucchini is paired with creamy feta, fresh
herbs, and a light vinaigrette for an easy recipe that’s
equally at home at a backyard barbecue or an elegant Italian
dinner table.GO TO RECIPE

One-Pot Creamy Zucchini Pasta
(Pasta e Zucchini)

This comforting Pasta e Zucchini is a traditional Italian
favorite that's creamy without being heavy. Everything cooks
together in one pot, allowing the zucchini to melt into the
sauce for an easy weeknight meal full of authentic Italian
flavor.GO TO RECIPE

Crispy Fried Zucchini Flowers (Non-
Stuffed)

A true Italian summer delicacy, these crispy fried zucchini
flowers feature a light, golden batter that lets the delicate
flavor of the blossoms shine. They’re simple to make and
perfect as an appetizer or served alongside your favorite
Italian meal.GO TO RECIPE
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Classic Zucchini alla Scapece
(Neapolitan Marinated Zucchini)

Thin slices of zucchini are lightly fried and marinated with
garlic, fresh mint, vinegar, and olive o0il in this classic
recipe from Naples. It’s a refreshing make-ahead side dish
that tastes even better after the flavors have had time to
mingle.GO TO RECIPE

Vegetarian Zucchini and Tomato
Pasta

Fresh zucchini, juicy summer tomatoes, garlic, basil, and
Parmesan come together in this simple vegetarian pasta that’s
ready in about 30 minutes. It’s a light yet satisfying dinner
that celebrates the best flavors of the season.GO TO RECIPE

Zucchini Lasagna with Bolognese
Sauce

Layers of tender zucchini, rich homemade Bolognese sauce,
creamy béchamel, and melted cheese make this lasagna a
comforting twist on a classic Italian favorite. It's perfect
for family dinners, special occasions, or whenever you're
craving a hearty meal with plenty of garden-fresh flavor.GO TO
RECIPE

Easy Vegetarian zucchini
fritters

These crispy zucchini fritters are made with fresh zucchini,
Parmesan cheese, herbs, and a handful of pantry staples.
Golden on the outside and tender on the inside, they’re
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perfect as an appetizer, light lunch, or flavorful side dish.

GO TO RECIPE

Baked vegetarian zucchini
meatballs

These baked zucchini meatballs are a delicious vegetarian
twist on a classic. Made with grated zucchini, breadcrumbs,
Parmesan, and fresh herbs, they’'re crispy on the outside,
tender in the center, and perfect served with marinara or as a
meatless main course.GO TO RECIPE

Crispy Zucchini scarpaccila

This traditional Tuscan zucchini scarpaccia 1s a savory
zucchini tart with crisp, golden edges and a tender center.
Made with thinly sliced zucchini, onions, Parmesan, and a
simple batter, it’s an easy recipe that showcases the fresh
flavors of summer.GO TO RECIPE

Vegetarian Zucchini Roll-Ups

Thin slices of zucchini are rolled around a creamy ricotta
filling, topped with marinara sauce and mozzarella, then baked
until bubbly and golden. This lighter take on classic Italian
comfort food 1is perfect for weeknight dinners or
entertaining.GO TO RECIPE

Zucchinli ricotta penne pasta

Creamy ricotta, tender zucchini, and perfectly cooked penne
come together in this simple Italian-inspired pasta. Finished
with fresh basil and Parmesan, it’s a quick and satisfying
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meal that'’s ready in about 30 minutes.GO TO RECIPE

Italian zucchini potato stew

This rustic Italian stew combines tender zucchini, potatoes,
tomatoes, garlic, and herbs in a comforting one-pot meal. It'’s
a simple, budget-friendly recipe that’s perfect for using up
fresh summer vegetables.GO TO RECIPE

Spaghetti alla Nerano

One of Italy’s most beloved zucchini pasta dishes, Spaghetti
alla Nerano features golden fried zucchini, al dente
spaghetti, fresh basil, and plenty of cheese for a silky,
flavorful sauce. Originating on the Amalfi Coast, this classic
recipe proves that a few simple ingredients can create an
unforgettable meal.GO TO RECIPE

Roasted Zucchini Panzanella Salad

This Italian-inspired panzanella gives the classic bread salad
a delicious summer twist. Roasted zucchini, juicy tomatoes,
toasted bread, fresh basil, and a tangy vinaigrette come
together for a hearty salad that’'s perfect for lunch, dinner,
or entertaining.GO TO RECIPE

Creamy Lemon Parmesan Zucchini Orzo

This creamy 1lemon Parmesan zucchini orzo 1is bright,
comforting, and full of fresh summer flavor. Tender orzo,
sautéed zucchini, fresh lemon, and Parmesan create a silky
one-pan dish that works beautifully as a light main course or
alongside grilled chicken, seafood, or your favorite Italian
entrées.GO TO RECIPE


https://lorianasheacooks.com/roasted-zucchini-panzanella-salad-recipe/
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Final Thoughts

Zucchini is one of those humble vegetables that proves simple
ingredients can create some of the most memorable meals. From
classic Italian recipes passed down through generations to
fresh, modern dishes inspired by summer’s abundance, there are
so many delicious ways to enjoy zucchini.

Whether you’'re looking for a quick weeknight pasta, a light
summer salad, a comforting baked dish, or a new way to use up
garden zucchini, these Italian zucchini recipes are full of
flavor and easy enough to make at home.

I hope this collection inspires you to bring more zucchini to
your table this summer. Save this page, share it with someone
who loves Italian food, and come back as new zucchini recipes
are added to this collection.
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Roasted Zucchini Salad You’ll Make
All year Long

When zucchini season arrives, my garden always seems to
produce more than I know what to do with. Every morning I head
outside with a basket, and before long it’s overflowing with
beautiful zucchini. While I love making zucchini bread and
fritters, sometimes the simplest recipes let fresh summer
produce shine.

This Roasted Zucchini Salad is one of those recipes. Thin
slices of zucchini are roasted until lightly caramelized, then
layered over a simple herb vinaigrette and finished with
creamy feta, crunchy pistachios, and fresh basil. It’s elegant
enough for entertaining but easy enough for a weeknight



dinner.

Whether you'’re harvesting zucchini from your own garden,
picking some up at the farmers market, or grabbing a few from
the grocery store, this fresh salad is a delicious way to
celebrate the best of summer.

Things to know this Easy Roasted
Zucchini Salad with Feta

=Slice the zucchini about %-inch thick ( I use a
Madeline or you can use a sharp knife ) so it roasts
evenly.

=Don’'t overcrowd the baking sheet or the zucchini will
steam instead of caramelize.

Let the zucchini cool for a few minutes before
assembling the salad so the feta stays nice and crumbly.

» Toast the pistachios for an extra layer of flavor.

= Fresh herbs make all the difference, so don’t skip them.

.Variations

= Add cherry tomatoes for extra sweetness.

= Top with toasted pine nuts or walnuts instead of
pistachios.

= Add grilled chicken for a complete meal.

» Finish with lemon zest for a brighter flavor.

= Replace feta with fresh burrata or shaved
Parmesan.

Storage

Store leftovers in an airtight container in the refrigerator
for up to 3 days. While best enjoyed fresh, the flavors become
even more delicious after a few hours in the refrigerator. Let
the salad come to room temperature before serving.


https://amzn.to/4ge30qk
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Frequently Asked Questions

Can I make this ahead of time?

Yes. Roast the zucchini up to one day in advance. Assemble the
salad just before serving for the freshest presentation.

Can I grill the zucchini instead?

Absolutely. Grilled zucchini adds a wonderful smoky flavor and
works beautifully in this recipe.

What herbs work best?

Fresh parsley, oregano, and basil are my favorites, but fresh
mint or dill are also delicious.

Can I serve this cold?

Yes. It’'s delicious warm, at room temperature, or chilled.

What to Serve With Roasted Zucchini
Salad

This salad pairs beautifully with:

= Chicken Francese
Italian Lemon garlic Shrimp
Bruschetta Grilled Chicken with mozzarella
Bone -in Pork Chops piccata

= Thin no-knead focaccia rolls

Final Thoughts

If your garden is overflowing with zucchini like mine does
every summer, this roasted zucchini salad is one recipe you'll
find yourself making again and again. It’'s fresh, colorful,
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and full of Mediterranean flavors that let simple ingredients
shine. Whether you’'re serving it at a backyard barbecue or
alongside a family dinner, it'’s a side dish that’'s sure to
disappear quickly.

If you make this recipe, I'd love to hear how it turned out!
Leave a comment below and don’t forget to rate the recipe. Be
sure to follow along for more easy, Italian-inspired recipes
made with fresh, seasonal ingredients.

Easy Roasted Zucchini Salad with
Feta

ELL .

This Roasted Zucchini Salad is a simple Mediterranean-inspired
dish made with thinly sliced zucchini roasted until tender and
lightly golden, then layered over a red wine vinaigrette and
finished with feta, pistachios, and fresh basil. It’s fresh,
flavorful, and perfect as a side dish or light vegetarian
meal.

= 3 medium zucchini (about 1% 1bs. ), sliced into %-inch
slices

=4 Tbsp. olive oil divide

=2 Tbsp. red wine vinegar

=2 Tbsp. olive o0il (for dressing base)

=2 tsp. fresh or dried oregano,

=1 Tbsp. fresh parsley, chopped



Salad,
Italian
roasted zucchini feta salad, Mediterranean zucchini salad,
summer zucchini recipes, and easy roasted zucchini recipe.

1/2 cup feta cheese, crumbled

1/3 cup pistachios, chopped and lightly toasted
1/3 cup fresh basil leaves, torn

salt and pepper to taste

. Preheat oven to 425°F (220°C).

. Place sliced zucchini on a baking sheet. Drizzle with 2

tbsp olive 0il and season with salt and pepper. Toss to
coat.

. Roast for 10-15 minutes, flipping halfway, until tender

and lightly golden

. On a serving platter, whisk together 2 tbsp olive o0il,

red wine vinegar, oregano, and parsley.

. Arrange roasted zucchini over the vinaigrette.
. Top with feta, pistachios, and fresh basil.

. Finish with an extra drizzle of olive o0il and serve warm

or at room temperature.

Side Dish

Easy Italian Vegetable

Recipes (Rustic Garden
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Cooking)

15 Easy Italian Vegetable
Recipes (Rustic Garden
Cooking)
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Simple, seasonal Italian vegetable dishes inspired by garden
cooking and traditional Italian countryside kitchens

I grew up on a farm in Tuscany, where we didn’t really think
in terms of “recipes” the way people do now—we thought in
seasons. What was growing in the garden or being harvested
that day was what ended up on the table.

In summer, it was overflowing tomatoes, zucchini, peppers, and
eggplant. In the cooler months, it shifted to heartier greens
and root vegetables, all cooked simply with olive o0il, garlic,
and whatever herbs we had growing nearby.

That way of cooking stayed with me.

Even now, living in California, I still cook vegetables the
same way-seasonally, simply, and without overcomplicating
them. Because when ingredients are good, they don’t need much
else.



This collection of 15 easy Italian vegetable recipes is
inspired by that kind of cooking. Rustic, honest dishes made
from whatever is fresh, abundant, and ready to be used. From

eggplant to slow-cooked vegetable stews, these are the recipes
that taste like home to me. These are the kinds of recipes
that show up on the table when +the garden 1is
overflowing—zucchini, eggplant, tomatoes, peppers, and
whatever is in season.

Eggplant Caponata (Sweet & Tangy
Sicilian Style)

A classic Sicilian eggplant dish made with sautéed eggplant,
celery, olives, capers, and a sweet-sour tomato base.
Best served at room temperature with crusty bread.

GO TO RECIPE

Italian marinated Fried
Zucchini (zucchini alla
scapece)

Thinly sliced zucchini cooked quickly in olive oil with
garlic, parsley, and a pinch of salt.

Simple, fast, and perfect for summer dinners.

GO TO RECIPE


https://lorianasheacooks.com/easy-stove-top-eggplant-caponata/
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Baked Three Cheese Appetizer
with Roasted Cherry Tomatoes

A warm, rustic Italian-style baked appetizer made with three
creamy cheeses and topped with sweet, slow-roasted cherry
tomatoes. Bubbly, rich, and full of flavor, it’s perfect
served straight from the oven with crusty bread for dipping.

GO TO RECIPE

Easy Summer Zucchini and
tomato Gratin

A simple Italian zucchini and tomato gratin baked with fresh
summer vegetables, garlic, herbs, Parmesan cheese, and a
crispy golden breadcrumb topping. Perfect as an easy summer
side dish.GO TO RECIPE

Stuffed Tomatoes with Rice (Roman
Style)

Ripe tomatoes hollowed and filled with seasoned rice, garlic,
herbs, and olive o0il, then baked until tender.

A true Roman classic.

GO TO RECIPE

Scarpaccia (Tuscan Zucchini
Flatbread)

A thin, savory zucchini flatbread made with grated zucchini,
flour, olive oil, and Parmesan.


https://lorianasheacooks.com/baked-three-cheese-appetizer-with-roasted-cherry-tomatoes/
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Crispy on the edges, soft in the center.GO TO RECIPE

Ciambotta (Italian Vegetable Stew)

A Southern Italian vegetable stew made with zucchini,
eggplant, peppers, tomatoes, and onions simmered together
until tender and rich.

Comfort food at its best.

GO TO RECIPE

Simple Italian roasted Tomato Basil
Sauce

Fresh tomatoes roasted with garlic, olive o0il, and basil until
rich and naturally sweet.
Use it for pasta, chicken, or bread dipping.GO TO RECIPE

Italian Roasted Peppers (Marinated)

Charred peppers peeled and marinated in olive o0il, garlic, and
parsley.

Serve as antipasto or side dish.

GO TO RECIPE

Sugo Crudo — No-Cook Italian
Tomato Sauce

In Italy, sugo crudo — meaning “raw sauce” — 1is a summertime
favorite that captures the very essence of fresh, ripe
tomatoes. Sweet, juicy tomatoes are paired with fragrant
basil, garlic, and rich extra virgin olive o0il for a pasta
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dish that’s as simple as it is unforgettable. Best of all,
it’s ready in the time it takes to cook your pasta.GO TO
RECIPE

Italian Potatoes, tomatoes
and green beans

Fresh green beans and potatoes simmered together in a light
tomato sauce until deliciously tender. This recipe brings me
back to my childhood. My mother would prepare this for dinner
when the tomatoes and green beans were in season. She would
instill my sisters and I in picking and trimming the green
beans, and we would sit under the olive trees in the hills of
Tuscany trimming green beans, telling stories and making
priceless memories.GO TO RECIPE

Classic Italian Bruschetta
Recipe (Easy Tomato Basil
Bruschetta)

Crispy toasted bread topped with juicy ripe tomatoes, fresh
basil, garlic, and extra virgin olive oil-this classic Italian
bruschetta is simple, fresh, and full of bright garden
flavor.GO TO RECIPE

Easy Sicilian Potato Salad
(No Mayo )

A light and rustic Sicilian-style potato salad made with
tender potatoes, fresh garden tomatoes, olive o0il, vinegar,
red onion, and fresh herbs—no mayo needed. Simple, bright, and
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full of Mediterranean flavor.GO TO RECIPE

Italian green beans and
Tomatoes

Fresh green beans and ripe tomatoes simmered together with
olive oil, garlic, and herbs for a simple, rustic Italian side
dish. Light, savory, and full of garden flavor.

GO TO RECIPE

Oven baked Tomatoes oreganata

Juicy tomatoes baked until tender and topped with a crisp,
garlicky oregano breadcrumb mixture. A simple Southern
Italian-style dish that’s savory, aromatic, and perfect as a
side or antipasto.GO TO RECIPE

Italian vegetable <cooking has always been about
simplicity—-taking what’s fresh, seasonal, and abundant, and
turning it into something deeply satisfying without
overcomplicating it.

From crispy eggplant cutlets to slow-baked tomatoes and rustic
skillet vegetables, these dishes are a reminder that good food
doesn’t need much more than olive oil, garlic, and time.

Whether you’re cooking from your garden, shopping at a farmers
market, or just trying to bring more vegetables to the table,
these recipes are meant to be flexible, comforting, and full
of flavor.

This is the kind of cooking that never really goes out of
style—it just changes with the seasons.
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https://lorianasheacooks.com/oven-baked-tomatoes-oreganata/
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There is nothing quite like the abundance of a summer garden,
and this Summer Zucchini and Tomato Gratin is my absolute
favorite way to celebrate fresh seasonal produce, whether
homegrown or from you’re local farmers market.

When zucchini and tomatoes are at their peak in summer, this
easy Italian-style gratin is one of the best ways to use them.
Thin slices of tender zucchini are layered with juicy
tomatoes, garlic, olive o0il, herbs, and a crispy golden
breadcrumb topping that bakes into the perfect rustic side
dish.

This is the kind of simple Southern Italian recipe that lets
fresh ingredients shine. It pairs beautifully with grilled
meats, fish, chicken cutlets, or even a crusty loaf of bread
for a light summer dinner.

It’s easy enough for weeknights but beautiful enough to bring
to the table for summer gatherings.



Things to know about this Easy
Summer Zucchini and tomato Gratin
(Italian side dish)

Tips for the Best Zucchini Gratin

= Use ripe summer tomatoes for the best flavor

» Salt the zucchini first so the gratin doesn’t become
watery

= Add mozzarella between layers for a richer version

 Use homemade breadcrumbs for extra texture

= Let the dish rest 10 minutes before serving

Why You’ll Love This Zucchini and
Tomato Gratin

= Easy and budget friendly

» Uses fresh summer produce

 Crispy golden topping without being heavy

= Naturally vegetarian

» Perfect make-ahead side dish

= Tastes even better with garden zucchini and tomatoes

.Storage

Store leftovers in an airtight container in the
refrigerator for up to 3 days.

Reheat in the oven at 350°F until warmed through, or
enjoy cold or room temperature the next day.



What to Serve With Zucchini and
Tomato Gratin

This Italian summer side dish pairs perfectly with:

= Crispy pan- fried chicken cutlets
Stove top Italian sausage and peppers
= Simple roasted chicken and potatoes
» Fresh crusty 4- ingredient Italian Baguette bread and
olive oil

You can also serve it alongside pasta salads or antipasto
spreads during summer entertaining.

Frequently Asked Questions

Can I make this ahead of time?

Yes. Assemble the gratin a few hours ahead in a

=2 to 2.5 quart baking dish
= Around 11x7-inch or 9x13-inch works perfectly

and refrigerate until ready to bake.

Can I add cheese?

Absolutely. Fresh mozzarella, provolone, or fontina work
beautifully.

Is this similar to ratatouille?

It has a similar rustic vegetable style, but this version is
simpler and more traditionally Italian with breadcrumbs and
Parmesan.


https://lorianasheacooks.com/gluten-free-chicken-cutlets/
https://lorianasheacooks.com/stovetop-italian-sausage-and-peppers/
https://lorianasheacooks.com/italian-roasted-lemon-chicken-dinner/
https://lorianasheacooks.com/4-ingredient-homemade-italian-baguettes/
https://www.amazon.com/Creuset-Heritage-Stoneware-9-Inch-Rectangular/dp/B002YKMLBA/ref=sr_1_9?crid=3AX7CWB3JO8EY&dib=eyJ2IjoiMSJ9.j5mzA9AlLa516zHVkxGV_uecKJNTbJBxKkkl48ORn5V_ubccRYft6OjnY7SoW5B6NnVYcNK6bBpzr0MegNMNQHb0A2t_6_I1K6biGCOE5eoR1-oW6UAb-FP5TRzyQDo5n3WwNWQAa-mrh-U7Oamgd77bP4_6q05HaajCWAVUrauo7CU-noZIOWqOvw8KeUI0SlxKVQVOfbxAL0ilmflb8DYbaB46pCpIQf0Z-JNfBIEgEJ_qr-sDGCSv-EJiP0SV8Qh3VgIjEOpgmWsh_uOPXZ0a8q0rAVn8mla0W04pY7E.ZFiEllfQf8jDscyCM0ZUz5X1Rjv1VJmaNkWyh0cUuj0&dib_tag=se&keywords=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2BLe%2BCreuset&nsdOptOutParam=true&qid=1779897795&sprefix=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2Ble%2Bcreuset%2Caps%2C179&sr=8-9&th=1
https://www.amazon.com/Creuset-Heritage-Stoneware-9-Inch-Rectangular/dp/B002YKMLBA/ref=sr_1_9?crid=3AX7CWB3JO8EY&dib=eyJ2IjoiMSJ9.j5mzA9AlLa516zHVkxGV_uecKJNTbJBxKkkl48ORn5V_ubccRYft6OjnY7SoW5B6NnVYcNK6bBpzr0MegNMNQHb0A2t_6_I1K6biGCOE5eoR1-oW6UAb-FP5TRzyQDo5n3WwNWQAa-mrh-U7Oamgd77bP4_6q05HaajCWAVUrauo7CU-noZIOWqOvw8KeUI0SlxKVQVOfbxAL0ilmflb8DYbaB46pCpIQf0Z-JNfBIEgEJ_qr-sDGCSv-EJiP0SV8Qh3VgIjEOpgmWsh_uOPXZ0a8q0rAVn8mla0W04pY7E.ZFiEllfQf8jDscyCM0ZUz5X1Rjv1VJmaNkWyh0cUuj0&dib_tag=se&keywords=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2BLe%2BCreuset&nsdOptOutParam=true&qid=1779897795&sprefix=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2Ble%2Bcreuset%2Caps%2C179&sr=8-9&th=1
https://www.amazon.com/Creuset-Heritage-Stoneware-9-Inch-Rectangular/dp/B002YKMLBA/ref=sr_1_9?crid=3AX7CWB3JO8EY&dib=eyJ2IjoiMSJ9.j5mzA9AlLa516zHVkxGV_uecKJNTbJBxKkkl48ORn5V_ubccRYft6OjnY7SoW5B6NnVYcNK6bBpzr0MegNMNQHb0A2t_6_I1K6biGCOE5eoR1-oW6UAb-FP5TRzyQDo5n3WwNWQAa-mrh-U7Oamgd77bP4_6q05HaajCWAVUrauo7CU-noZIOWqOvw8KeUI0SlxKVQVOfbxAL0ilmflb8DYbaB46pCpIQf0Z-JNfBIEgEJ_qr-sDGCSv-EJiP0SV8Qh3VgIjEOpgmWsh_uOPXZ0a8q0rAVn8mla0W04pY7E.ZFiEllfQf8jDscyCM0ZUz5X1Rjv1VJmaNkWyh0cUuj0&dib_tag=se&keywords=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2BLe%2BCreuset&nsdOptOutParam=true&qid=1779897795&sprefix=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2Ble%2Bcreuset%2Caps%2C179&sr=8-9&th=1
https://www.amazon.com/Creuset-Heritage-Stoneware-9-Inch-Rectangular/dp/B002YKMLBA/ref=sr_1_9?crid=3AX7CWB3JO8EY&dib=eyJ2IjoiMSJ9.j5mzA9AlLa516zHVkxGV_uecKJNTbJBxKkkl48ORn5V_ubccRYft6OjnY7SoW5B6NnVYcNK6bBpzr0MegNMNQHb0A2t_6_I1K6biGCOE5eoR1-oW6UAb-FP5TRzyQDo5n3WwNWQAa-mrh-U7Oamgd77bP4_6q05HaajCWAVUrauo7CU-noZIOWqOvw8KeUI0SlxKVQVOfbxAL0ilmflb8DYbaB46pCpIQf0Z-JNfBIEgEJ_qr-sDGCSv-EJiP0SV8Qh3VgIjEOpgmWsh_uOPXZ0a8q0rAVn8mla0W04pY7E.ZFiEllfQf8jDscyCM0ZUz5X1Rjv1VJmaNkWyh0cUuj0&dib_tag=se&keywords=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2BLe%2BCreuset&nsdOptOutParam=true&qid=1779897795&sprefix=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2Ble%2Bcreuset%2Caps%2C179&sr=8-9&th=1
https://www.amazon.com/Creuset-Heritage-Stoneware-9-Inch-Rectangular/dp/B002YKMLBA/ref=sr_1_9?crid=3AX7CWB3JO8EY&dib=eyJ2IjoiMSJ9.j5mzA9AlLa516zHVkxGV_uecKJNTbJBxKkkl48ORn5V_ubccRYft6OjnY7SoW5B6NnVYcNK6bBpzr0MegNMNQHb0A2t_6_I1K6biGCOE5eoR1-oW6UAb-FP5TRzyQDo5n3WwNWQAa-mrh-U7Oamgd77bP4_6q05HaajCWAVUrauo7CU-noZIOWqOvw8KeUI0SlxKVQVOfbxAL0ilmflb8DYbaB46pCpIQf0Z-JNfBIEgEJ_qr-sDGCSv-EJiP0SV8Qh3VgIjEOpgmWsh_uOPXZ0a8q0rAVn8mla0W04pY7E.ZFiEllfQf8jDscyCM0ZUz5X1Rjv1VJmaNkWyh0cUuj0&dib_tag=se&keywords=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2BLe%2BCreuset&nsdOptOutParam=true&qid=1779897795&sprefix=2%2Bto%2B2.5%2Bquart%2Bbaking%2Bdish%2Ble%2Bcreuset%2Caps%2C179&sr=8-9&th=1

Final Thoughts

This easy summer zucchini and tomato gratin is one of those
classic Italian side dishes that proves simple ingredients can
create incredible flavor. Crispy on top, tender underneath,
and packed with fresh summer produce, it’s the perfect recipe
to make all season long.

Easy Summer Zucchini and Tomato
Gratin (Italian Side Dish)

A simple Italian zucchini and tomato gratin baked with fresh
summer vegetables, garlic, herbs, Parmesan cheese, and a
crispy golden breadcrumb topping. Perfect as an easy summer
side dish.

= 3 medium zucchini, thinly sliced

= 3 large ripe Roma tomatoes, sliced

=2 cloves garlic, minced

=1 cup Italian breadcrumbs

=1/2 cup grated Parmigiano Reggiano

= 3 Tbsp olive oil, plus more for drizzling
=2 Tbsp. chopped fresh basil

=2 Tbsp. chopped Italian parsley

= Salt and pepper to taste



1. . Prepare the vegetables

Preheat the oven to 400°F.

Slice the zucchini and tomatoes into thin, even rounds.
Lightly salt the zucchini and let it sit for about 10
minutes to release excess moisture. Pat dry with paper
towels.

2. Assemble the gratin

Grease a baking dish with olive oil.

Layer the zucchini and tomatoes slightly overlapping
throughout the dish. Sprinkle garlic, basil, parsley,
salt, and pepper between the layers.

3. Add the topping

In a small bowl, combine the breadcrumbs, Parmigiano
Reggiano, and olive oil until evenly coated.

Sprinkle the breadcrumb mixture over the vegetables and
drizzle lightly with extra olive oil.

4. Bake

Bake for 30-35 minutes, or until the vegetables are
tender and the top is golden brown and crispy.

For extra color, broil for 1-2 minutes at the end.

Serve warm or at room temperature.

Side Dish
Italian
zucchini tomato bake Italian side dish
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The Simple Italian Tomato Salad
That Barely Needs a Recipe

Some of the best Italian recipes are the simplest ones, and
this Italian tomato salad is proof. When tomatoes are
perfectly ripe and in season, all you really need is good
olive oil, fresh basil, oregano, salt, and black pepper.

This is the kind of rustic Italian side dish that shows up all
summer long alongside grilled meats, crusty bread, pasta, or
seafood dinners. It’s fresh, light, and tastes like summer in
Italy with almost no effort at all.

If you have beautiful heirloom tomatoes on your counter, this
is exactly what to make.



Things to know about this Easy
Italian Tomato Salad with Heirloom
Tomatoes

Tips for the Best Tomato Salad

= Use the ripest tomatoes you can find. Summer heirloom
tomatoes have the best flavor.

»Use high-quality extra virgin olive o0il since the
dressing is so simple.

»Don’t refrigerate tomatoes before making the salad — it
dulls the flavor.

» Finish with flaky sea salt for extra flavor and texture.

Variations

Add Mozzarella

Turn it into a Caprese-inspired tomato salad with fresh
mozzarella slices.

Add Olives

Kalamata or Castelvetrano olives add a salty Mediterranean
flavor.

Add Cucumbers

For extra freshness and crunch, toss in sliced cucumbers.

Make it Sicilian-Inspired

Add red onions, capers, and a splash of red wine vinegar.


https://www.amazon.com/Pompeian-Smooth-Contains-Polyphenols-Pressed/dp/B07BCX2YNG/ref=sr_1_2_sspa?crid=3F9E2B2X8L3RZ&dib=eyJ2IjoiMSJ9.qiSZtBootMbYdoG4FquOhVDFkytuEW3zfsHQoFhoat_RsYJAP5dH2WsnrZCG_1vopdMdLK9CaMqHnQfqeBAl8KXtdZ1ysQY0Od_aKgk34-JlRwI79Ir_q5fobvjhoIKRZD1aJusRorOSvoiGvgmL1YcykFl790sxZKuf_wAxh9v0uFa7GVz6hFAIvCF4sZIVBh2bE3QpCWMCtRRzTgZrwjiRDbOS2C0Vn_SyEAVFtgBpzE_msCq-FgmVdshw4KufZf6mG9rpFoF8WXAorjZjeCAXkd4ffrLWC964A9zJqH8.58OlS_8CqD89XizXkC-Q9UTk-v3brZsGQfbAQHD_3AE&dib_tag=se&keywords=olive%2Boil%2Bextra%2Bvirgin&qid=1779722584&sprefix=oliv%2Caps%2C193&sr=8-2-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1
https://www.amazon.com/Maldon-Resealable-Natural-Handcrafted-Crystals/dp/B086XGH24W/ref=sr_1_1_sspa?crid=1Q2RWBYYU0HVF&dib=eyJ2IjoiMSJ9.5KG8IX80MyYe5ojhEE7o8T4gJJVDFrsyFWQIe77U4rSTs3mKaT-EFG0g5AZIRh2O3P6byrlfUOpL5kbseyip-nRrZnRFOwsDaPk6FdQxywJn1g1uM0XrV6hwRz5OP8oYB9nfEfholfdT8rWZoOP5FLrPLXmV5KhNF0s3NRSZ3gn5--5UxFDu7BpHq0Bp0O5D3xmMOJTuXPyf3gjq45va7RlUFlH4EkSl0dKSOtVjlJDsexAwJSm7xUWt5iWqlNldmDLj1kSB1PJ4ZX2hK62zDU6ghtEOva534azHCeX87Qk.1kKMQDuI5c7lHCLUxxkO4lKYq3U1Ia8K6gAngkQltwE&dib_tag=se&keywords=flaky%2Bsea%2Bsalt&qid=1779722681&sprefix=flaky%2Caps%2C196&sr=8-1-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1
https://www.amazon.com/365-Everyday-Value-Organic-Kalamata/dp/B074H7L7F1/ref=sr_1_1_us_f3_0o_wf_ffob_sspa?crid=2ODLUDYELRGBA&dib=eyJ2IjoiMSJ9.hUJUQjQEfUg348XUMFtXSAvGmfotez7iVTjxl4U-34CWTODDkXPRHxnWDevy6qoqk8fqGcvz4Q2f_4ufS2Ru1KO2d30XqpyWWpXG5-Xa1Oh_oSDnowBuJXZTDnQ7EDNHxE39hKSR-IZo-JAr7B3TwTWMmECwHyYRsEZtpbI2mg0LfzGOVtkLa8M6mEH6yLICeXt8mI72Mv2SfV0sfYTnQiw8Wvt4DCPQIlsHLkUQoe4bwni82Qnz8RjxWYYEV6kQovCSxsEiz8sqsZa5gHEt0mIPmPHzbrFYT-1qHBVyWjg.ISnMuBNuxtrXn6aSEIpadsltA82TL8VrEKmwQH6oIeM&dib_tag=se&keywords=olives%2Bkalamata%2Borganic&qid=1779722729&sprefix=olives%2Bkala%2Caps%2C185&sr=8-1-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1

Storage

This salad is best enjoyed fresh, but leftovers can be stored
in an airtight container in the refrigerator for up to 1 day.
The tomatoes will soften and release more juices as they sit.

Frequently Asked Questions

What tomatoes are best for tomato salad?

Heirloom tomatoes are ideal because they’re juicy, sweet, and
full of flavor, but Roma or vine-ripened tomatoes also work
well.

Can I make this ahead of time?

You can slice the tomatoes ahead of time, but wait to season
them until just before serving for the freshest flavor.

Is Italian tomato salad the same as
Caprese salad?

Not exactly. Caprese salad includes mozzarella cheese, while a
traditional Italian tomato salad keeps the focus mainly on the
tomatoes, olive oil, basil, and seasonings.

What to Serve with Italian Tomato
Salad

= Thin no knead Focaccia rolls

 Easy Sicilian Potato salad (no mayo)
= Crispy chicken cutlets

» Ttalian pesto fusilli pasta salad

= Acqua pazza Fish in crazy water


https://lorianasheacooks.com/thin-no-knead-focaccia-rolls-light-crispy/
https://lorianasheacooks.com/easy-sicilian-potato-salad-no-mayo/
https://lorianasheacooks.com/gluten-free-chicken-cutlets/
https://lorianasheacooks.com/italian-pesto-fusilli-salad/
https://lorianasheacooks.com/cod-acqua-pazza-with-olives-italian-fish-in-crazy-water/

Easy Italian Tomato Salad with
Heirloom Tomatoes

Easy Italian tomato salad made with heirloom tomatoes, fresh
basil, oregano, and extra virgin olive oil. A simple,
authentic summer side dish ready in minutes.

=4 -5 large large heirloom tomatoes, sliced
4 Tbsp extra virgin olive oil

=2 Tsp dried oregano

=1/2 cup Thinly sliced red onions

»5-6 Fresh basil leaves

» salt and freshly ground black pepper to taste

1. Slice the heirloom tomatoes and arrange them on a large
serving platter or bowl.

2. top with the sliced red onions
3. Drizzle generously with extra virgin olive oil.
4. Sprinkle with oregano, salt, and black pepper.

5. Top with fresh basil leaves.



6. Let the salad sit for about 10 minutes before serving so
the flavors can come together.

Salad
Italian
best heirloom tomato salad recipe Italian
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Italian salads are all about simplicity, seasonality, and bold
fresh flavor. Growing up around Italian cooking, salads were
never just an afterthought on the table. From simple tomato
salads in the summer to hearty pasta salads for family
gatherings, they always brought freshness and balance to the
meal.

This collection of Italian salads includes everything from
rustic Tuscan classics to pasta salads, seafood-inspired
dishes, and fresh summer favorites made with ingredients like
tomatoes, mozzarella, basil, olives, beans, and roasted
vegetables. Whether you’re looking for an easy side dish, a
light lunch, or something to bring to a summer gathering,
these Italian-inspired salads are recipes you’ll come back to
all year long.



Easy Summer Caprese Tomato Salad

Caprese salad is one of the most iconic Italian salads, made
with juicy tomatoes, fresh mozzarella, basil, olive o0il, and a
sprinkle of salt. It’'s proof that simple ingredients can
create something unforgettable.

This fresh summer salad comes together in minutes and 1is
perfect for warm-weather dinners, backyard gatherings, or an
easy appetizer.

GO TO RECIPE

Watermelon Cucumber Feta Salad

This watermelon cucumber feta salad is refreshing, crisp, and
perfect for hot summer days. Sweet watermelon pairs
beautifully with salty feta, crunchy cucumbers, and fresh
herbs for a salad that feels light and cooling.

It’s a great addition to cookouts, picnics, and outdoor
dinners when you want something bright and fresh.

GO TO RECIPE

Quick Italian Bread Salad
(Panzanella)

This classic Tuscan bread salad is one of the best ways to use
up ripe summer tomatoes and day-old bread. The bread soaks up
the garlicky vinaigrette and tomato juices, creating a rustic
salad that feels simple but incredibly flavorful.

Panzanella is perfect during tomato season and works
beautifully as a light lunch, picnic dish, or side for grilled
meats and seafood.

GO TO RECIPE


https://lorianasheacooks.com/easy-summer-caprese-tomato-salad/
https://lorianasheacooks.com/watermelon-cucumber-feta-salad/
https://lorianasheacooks.com/?s=bread+salad

Italian Chickpea Cucumber Tomato
Salad

This Italian-inspired chickpea salad combines crisp cucumbers,
juicy tomatoes, herbs, and hearty chickpeas for a fresh and
protein-packed dish. It has Mediterranean flavors with a
simple vinaigrette that keeps everything light and vibrant.

It's an easy make-ahead salad for lunches, potlucks, or summer
dinners when you want something refreshing but satisfying.

GO TO RECIPE

Rustic Italian Roasted Pepper Salad

Roasted pepper salad is a simple Italian side dish that
highlights sweet roasted peppers, olive o0il, garlic, and
herbs. The flavors deepen as the salad sits, making it even
better after a little time in the fridge.

This colorful salad pairs beautifully with grilled meats,
crusty bread, or antipasto platters and is especially popular
during summer entertaining.

GO TO RECIPE

Peach Caprese Salad with Fresh
Mozzarella

Peach caprese salad is a sweet summer twist on the classic
Italian caprese. Juicy peaches pair beautifully with creamy
mozzarella, fresh basil, and olive o0il for a salad that feels
elegant but effortless.

This salad is perfect during peak peach season and works well
as an appetizer, side dish, or light lunch.


https://lorianasheacooks.com/italian-chickpea-cucumber-tomato-salad/
https://lorianasheacooks.com/rustic-italian-roasted-pepper-salad/

GO TO RECIPE

Easy Sicilian Potato Salad(no
mayo)

Easy Sicilian Potato Salad (No Mayo) is a light, authentic
Italian side dish made with tender potatoes, olive oil,
capers, and fresh herbs. Simple, flavorful, and perfect for
summer gatherings, this traditional Mediterranean recipe 1is a
fresh twist on classic potato salad.GO TO RECIPE

Tomato and Cucumber Salad

Tomato and cucumber salad is one of the simplest and freshest
Italian-inspired side dishes you can make. With ripe tomatoes,
crisp cucumbers, olive oil, herbs, and vinegar, it lets fresh
summer produce shine.

This easy salad pairs with almost any meal and comes together
in just minutes, making it perfect for everyday summer
cooking.

GO TO RECIPE

Pesto Tortellini Pasta Salad

Tortellini pasta salad is a heartier Italian-inspired salad
filled with cheesy pasta, pesto, fresh vegetables, and plenty
of flavor. It’s rich enough to serve as a main dish but still
light and fresh enough for summer gatherings.

This is one of those pasta salads that always disappears
quickly at potlucks and family dinners.

GO TO RECIPE


https://lorianasheacooks.com/peach-caprese-salad-with-fresh-mozzarella/
https://lorianasheacooks.com/easy-sicilian-potato-salad-no-mayo/#recipe
https://lorianasheacooks.com/cucumber-tomato-avocado-salad/
https://lorianasheacooks.com/italian-tortellini-pesto-pasta-salad/

Summer Orzo Salad with Italian Vinaigrette
(Easy & Fresh Recipe)

This summer orzo salad is loaded with fresh cucumber,
tomatoes, peppers, red onion, and mozzarella, all tossed in a
simple Italian vinaigrette. Perfect for BBQs, meal prep, or a
light summer lunch.

GO TO RECIPE

Zucchini alla Scapece

Zucchini alla Scapece is a Southern Italian zucchini salad
made with fried zucchini, vinegar, garlic, and fresh mint. The
zucchini marinates as it rests, creating bold flavor with very
simple ingredients.

This dish is delicious served cold or at room temperature and
is one of the best Italian summer side dishes.

6o To ReciPE Italian Pesto Fusilli Pasta Salad

This pesto fusilli pasta salad is fresh, herbaceous, and full
of classic Italian flavors. The twisted pasta holds onto the
pesto perfectly while tomatoes, mozzarella, and fresh basil
add brightness and texture.

It’s a crowd-friendly pasta salad that works for BBQs, meal
prep, summer lunches, and easy weeknight dinners.

Go To RECIPE Easy Summer Italian Cobb Pasta Salad

This Italian-style cobb pasta salad combines fresh vegetables,
pasta, cheese, and savory toppings into one colorful and
satisfying dish. It takes inspiration from classic cobb salad
while adding Mediterranean and Italian flavors.

It's ideal for meal prep, summer parties, and busy nights when
you want a full meal in one bowl.


https://lorianasheacooks.com/summer-orzo-salad-with-italian-vinaigrette-easy-fresh-recipe/#recipe
https://lorianasheacooks.com/classic-zucchine-alla-scapece-neapolitan-marinated-zucchini/
https://lorianasheacooks.com/italian-pesto-fusilli-salad/

GO TO RECIPE

Roasted Zucchini Panzanella Salad Recipe

This roasted zucchini Panzanella salad is rustic, simple, and
the perfect way to let those garden veggies shine. With
toasted bread, juicy tomatoes, and a punchy vinaigrette, it’s
everything I love about summer on a plate.

GO TO RECIPE

One-Pan Orzo with summer vegetables

This one-pan orzo with summer vegetables is light, fresh, and
packed with Italian-inspired flavor. Made with tender orzo,
zucchini, tomatoes, peppers, and herbs, it’s a simple dish
that works beautifully as both a warm side dish or a chilled
pasta salad.

The vegetables soften and release their flavor into the orzo
as everything cooks together, creating an easy summer recipe
that’'s perfect for weeknight dinners, meal prep, picnics, or
outdoor gatherings. Serve it warm straight from the pan or
cold as a refreshing summer pasta salad.

Finale Thoughts

From fresh tomato salads and rustic bread salads to hearty
pasta salads and seasonal vegetable dishes, Italian salads
prove that simple ingredients can create incredible flavor.
Whether you’re planning a summer gathering, looking for an
easy side dish, or putting together a light lunch, these
recipes bring together the fresh, vibrant flavors that make
Italian-inspired cooking so timeless.

Keep this roundup bookmarked for warm-weather dinners, holiday
tables, potlucks, and everyday meals throughout the year. With
everything from classic caprese to pasta salads and vegetable-
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forward favorites, there’s an Italian salad here for every
season and occasion.

Summer Orzo Salad with
Italian Vinaigrette (Easy &
Fresh Recipe)

Summer Orzo Salad with Italian Vinaigrette (Easy &
Fresh Recipe)This post may contain affiliate links, that
help support this blog. If you make a purchase through these
links, I may earn a commission—at no cost to you. For more
information read my disclosure policy.
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This is one of those “clean out the fridge but make it
Italian” kind of meals. I love how the orzo soaks up the
vinaigrette while still staying light, and the mix of crunchy
cucumber, sweet tomatoes, and peppers Kkeeps every bite
interesting.

The mozzarella makes it feel a little more filling without
weighing it down, and honestly, it’s one of those salads that
tastes even better after it sits for a bit in the fridge.

Perfect for meal prep, BBQs, or just those nights when it'’s
too hot to cook anything complicated.

Things to know about Summer Orzo



Salad with Italian Vinaigrette
recipe

This orzo salad is one of those recipes that gets better as it
sits. The pasta soaks up the Italian vinaigrette, so the
flavor deepens after a little time in the fridge. If you're
making it ahead, I like to reserve a small splash of dressing
to toss in right before serving to freshen it up.

You can also easily switch things up here—add grilled chicken,
salami, chickpeas, or whatever vegetables you need to use up.
It’s very flexible and forgiving.

Storage

Store leftovers in an airtight container in the refrigerator
for up to 3—-4 days.

If the salad feels a little dry after chilling, just drizzle
in a bit of olive o0il or extra vinaigrette and toss before
serving.

I don’t recommend freezing this one-—-the texture of the
vegetables and mozzarella won’t hold up well.

Serving Tips

Serve it cold or slightly chilled. It’s perfect for BBQs,
picnics, meal prep lunches, or as a fresh side dish next to
grilled chicken or fish.



If you loved this summer orzo salad, you’ll also love a few of
my other fresh Italian-inspired favorites:

[0 Try my Italian Potato Salad (No Mayo) for another light and
flavorful side dish

0 Or my Zucchini Pasta with Tomatoes for an easy weeknight
dinner

0 And if you're building a summer menu, don’t miss my 15 Light
& Fresh Italian Summer Recipes roundup

For more recipes like this, make sure to check out the full
blog and save this one for your next cookout-it’s a repeat all
summer long.

Summer Orzo Salad with Italian
Vinaigrette (Easy & Fresh Recipe)

This summer orzo salad is loaded with fresh cucumber,
tomatoes, peppers, red onion, and mozzarella, all tossed in a
simple Italian vinaigrette. Perfect for BBQs, meal prep, or a
light summer lunch.

=2 cups dried orzo
=1 cup cucumbers cut into small dice
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cup cherry tomatoes cut into small dice

cup green bell peppers cut into small dice

cup red bell peppers cut into small dice

cup mozzarella pearls (or cubed fresh mozzarella)
1/2 cup red onion cut into small dice

salt and pepper to taste

N

Italian Vinaigrette

=1 cup extra virgin olive oil
»1/3 cup red wine vinegar

=1 Tbsp. dried oregano

=2 tsp. minced garlic

=2 tsp Dijon mustard

= salt and pepper to taste

1. Cook the orzo according to package directions until al
dente. Drain and let cool

2. While the orzo cools, prep all the vegetables.

3. In a small bowl or jar, whisk together all vinaigrette
ingredients until well combined.

4. In a large bowl, combine the cooled orzo, cucumber,
tomatoes, bell pepper, red onion, and mozzarella.

5. Pour the vinaigrette over everything and toss until
fully coated.

6. Taste and adjust seasoning if needed. Chill for 15-30
minutes before serving if you want the flavors to really
come together.

Side Dish
Italian
easy summer orzo salad with Italian dressing



Classic Italian Bruschetta
Recipe (Easy Tomato Basil
Bruschetta)

Classic Italian Bruschetta
Recipe (Easy Tomato Basil
Bruschetta)

This post may contain affiliate links, that help support this
blog. If you make a purchase through these links, I may earn a
commission—at no cost to you. For more information read my
disclosure policy.
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At the restaurant on Tuesday, we served a bruschette trio with
five different toppings, and this classic tomato basil version
was the clear favorite at the table. It’'s one of those recipes
that always disappears first—simple, fresh, and full of flavor
from just a handful of quality ingredients.

In Italy, bruschetta is all about celebrating what’s in
season. When tomatoes are at their peak, there’s nothing
better than pairing them with fresh basil, garlic, good olive
oil, and toasted rustic bread. It’'s rustic, uncomplicated, and
proof that the best recipes often come from the simplest
ingredients.

This classic Italian bruschetta is perfect as an appetizer,
snack, or part of a summer spread when you want something easy
but impressive.



Things to know about this Classic
Italian Bruschetta Recipe (Easy
Tomato Basil Bruschetta)

Tips for the Best Bruschetta

Use Ripe Tomatoes

Fresh, ripe tomatoes are the most important part of this
recipe. Roma tomatoes work well because they are flavorful and
less watery.

Don’t Skip the Garlic Rub

Rubbing garlic directly onto warm toast gives authentic
bruschetta flavor.

Serve Immediately

Bruschetta is best served fresh so the bread stays crisp.

Drain Excess Liquid

If your tomatoes release too much juice, spoon off a little
before topping the bread to prevent sogginess.

Variations

While this version stays true to the classic Italian
preparation, there are plenty of delicious ways to change it

up.

» Add ricotta for a creamy variation



= Top with fresh mozzarella
»Drizzle with balsamic glaze
= Add chopped olives

» Use grilled sourdough bread

What to Serve with Bruschetta

Bruschetta pairs perfectly with:

= Italian pasta salad

» Grilled chicken

= Antipasto platters

= Sicilian potato salad
 Roasted vegetable dishes

It also makes a beautiful addition to summer gatherings and
holiday appetizers.

Final Thoughts

Classic bruschetta proves that the simplest recipes are often
the most memorable. With fresh tomatoes, good olive oil,
basil, and crisp toasted bread, this traditional Italian
appetizer is easy to make and full of fresh flavor.

Whether you'’re serving it at a summer dinner party or enjoying
it as a light snack, bruschetta is one of those timeless
Italian recipes that never goes out of style.

If you're building a full Italian-style spread, this classic
bruschetta pairs beautifully with some of my other simple,
fresh recipes.

Try serving it alongside my Italian Pasta Salad or this
comforting Sicilian Potato Salad for a complete appetizer
table.
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For more easy Italian-inspired ideas, browse all my my Summer
Recipes Collection for more fresh, seasonal dishes.

Classic Italian Bruschetta Recipe
(Easy Tomato Basil Bruschetta)

Fresh tomatoes, basil, garlic, and toasted bread come together
in this classic Italian bruschetta recipe. An easy summer
appetizer ready in minutes.

» 4 medium Roma tomatoes diced
=1 clove garlic minced

=1/3 cup basil torn

»1/2 cup extra virgin olive oil
= salt and pepper to taste

For the Bread

= 1 baguette or rustic Italian bread, sliced
= olive oil for brushing

=1 garlic clove, peeled and halved

1. Prepare the Tomato Mixture

Add the diced tomatoes, minced garlic, basil, olive oil,
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salt, and black pepper to a bowl.

Gently stir everything together and let the mixture sit
for about 10-15 minutes. This allows the tomatoes to
release some of their juices and helps the flavors come
together.

>. Toast the Bread

Brush both sides of the bread slices lightly with olive
oil.

Place them on a baking sheet and toast in a 400°F oven
for about 5-7 minutes, or until golden and crisp. You
can also grill the bread for extra flavor.

3. Rub the Bread with Garlic

While the bread is still warm, rub the cut side of the
garlic clove over each slice.

This simple step gives bruschetta its classic flavor
without overpowering the tomatoes.

4. Assemble the Bruschetta

Spoon the tomato mixture over the toasted bread just
before serving.

Finish with an extra drizzle of olive o0il and a sprinkle
of flaky sea salt if desired.

Serve immediately.

Appetizer
Italian
classic bruschetta recipe, Italian, tomato bruschetta



Easy Sicilian Potato Salad
(No Mayo )

Sicilian Potato Salad ( no
mayo)

This post may contain affiliate links, that help support this
blog. If you make a purchase through these links, I may earn a
commission—at no cost to you. For more information read my
disclosure policy.
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Although I come from Tuscany, Sicilian potato salad was
something I grew up eating at so many family gatherings and
summer meals. Italian cooking has a beautiful way of traveling
from one region to another, and dishes like this become part
of family traditions no matter where you’re from. This
Sicilian potato salad is simple, rustic, and full of
Mediterranean flavor — tender potatoes tossed with olive oil,
capers, red onion, and fresh herbs instead of heavy
mayonnaise. It’s the kind of dish that always appeared on
warm-weather tables alongside grilled meats, seafood, and
plenty of crusty bread.

Unlike the creamy American versions, Sicilian potato salad is
bright, rustic, and made for warm weather tables. Tender
potatoes are tossed with olive o0il, red onion, fresh herbs,
capers, and a splash of vinegar for a salad that tastes even
better after it sits awhile. It’s the kind of dish you’d find
at a summer gathering in Southern Italy — simple ingredients,



bold flavor, and no mayonnaise in sight.

This Sicilian potato salad is perfect alongside grilled meats,
seafood, or tucked into an antipasto spread. The combination
of briny capers, fresh parsley, and oregano gives it that
unmistakable Mediterranean flavor while the potatoes soak up
every bit of the dressing.

Things to know about this Easy
Sicilian Potato Salad (No Mayo)
recipe

Tips for the Best Potato Salad

= Use waxy potatoes like Yukon Golds for the best texture
 Dress the potatoes while warm for maximum flavor

 Let the salad rest before serving

 Use good-quality olive oil — it makes a big difference
 Add olives or anchovies for an even more Sicilian touch

Serving Suggestions

This salad pairs beautifully with grilled chicken, seafood,
sausages, or roasted vegetables. It also makes a wonderful
addition to an Italian-style picnic table with crusty bread
and marinated vegetables.

Frequently Asked Questions



Can I make Sicilian potato salad ahead of
time?

Yes. In fact, it tastes even better after a few hours in the
refrigerator.

Does Sicilian potato salad contain
mayonnaise?

Traditionally, no. Sicilian potato salad is olive oil-based
with vinegar or lemon juice.

What potatoes work best?

Yukon Gold or red potatoes hold their shape well and have a
creamy texture.

Final Thoughts

Sicilian potato salad is proof that the simplest ingredients
often make the most memorable dishes. Fresh herbs, olive oil,
tangy vinegar, and perfectly cooked potatoes come together in
a salad that feels both comforting and refreshing — exactly
the kind of food meant to be shared around a summer table.

If you try this Easy Sicilian Potato Salad (No Mayo), let me
know how it turns out in the comments! I love seeing your
versions.

For more simple Italian sides, check out my
[] Roasted Potatoes
[] Italian cold Pasta Salad

And if you’re building a full meal, this pairs perfectly with

my
[] Italian Lemon Chicken
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Full recipe is on the blog — don’t forget to save it for
summer!

Easy Sicilian Potato Salad (No
Mayo)

Easy Sicilian Potato Salad (No Mayo) is a light, authentic
Italian side dish made with tender potatoes, olive o0il,
capers, and fresh herbs. Simple, flavorful, and perfect for
summer gatherings, this traditional Mediterranean recipe 1is a
fresh twist on classic potato salad.

2 lbs. Yukon Gold potatoes, cut into chunks

1 cup thinly sliced red onions

1/2 cup capers

=1 cup cherry tomatoes cut in half

=1 cup pitted kalamata olives (whole or sliced your
preference)

= 1/3 cup chopped Italian parsley

1/3 cup torn fresh basil

=1 Tbsp oregano fresh or dried

1 cup extra virgin olive oil

1/3 cup red wine vinegar

salt and pepper to taste



1. Place the potatoes in a large pot and cover with cold
salted water. Bring to a boil and cook until fork
tender, about 12-15 minutes. Drain well.

2. While the potatoes cook, make the dressing directly in a
large serving bowl. Add the olive o0il, red wine vinegar,
salt, black pepper, basil, capers, sliced red onion,
parsley, and oregano. Stir everything together.

3. Add the warm potatoes to the bowl and gently toss until
fully coated in the dressing.

4. Let the salad sit for at least 20 minutes before serving
so the potatoes absorb all the flavors.

Side Dish

Italian

no mayo potato salad,, pasta, Italian, Salad, Sicilian potato
salad, sidedish



