
Prep: 10 minutes

Great Greek Z'paghetti
1/2 of recipe (about 1 1/2 cups): 154 calories, 5.5g total
fat (1.5g sat. fat), 584mg sodium, 21g carbs, 6g fiber,
12.5g sugars, 6.5g protein

Cook: 5 minutes

More: Lunch & Dinner Recipes, Vegetarian Recipes, 30 Minutes or Less

Ingredients
1 lb. (about 2 medium) zucchini
1/2 cup artichoke hearts packed in water, drained and chopped
1/4 cup bagged sun-dried tomatoes (not packed in oil), chopped
2 tbsp. sliced Kalamata or black olives
2 tbsp. light Italian dressing
1/2 tsp. garlic powder
1/2 tsp. onion powder
1/4 tsp. dried oregano
2 tbsp. crumbled feta cheese

Directions
Using a spiral vegetable slicer like the Veggetti, cut zucchini into spaghetti-like noodles. (If you
don’t have a spiral veggie slicer, peel zucchini into super-thin strips, rotating the zucchini after
each strip.) Roughly chop for shorter noodles.

Bring an extra-large skillet sprayed with nonstick spray to medium-high heat. Cook and stir
zucchini until hot and slightly softened, about 3 minutes.

Transfer to a strainer, and thoroughly drain.

Remove skillet from heat. Respray, and bring to medium heat. Add drained zucchini and all
remaining ingredients except  feta. Cook and stir until hot and well mixed, about 2 minutes.

Serve topped with feta.

MAKES 2 SERVINGS
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free product samples, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.

*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.

Questions on the WW Points® values listed? Click here.

Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.

Publish Date: March 27, 2018 Author: Hungry Girl Copyright © 2025 Hungry Girl. All Rights Reserved.

file:///recipes/categories/lunch-dinner-recipes
file:///recipes/categories/meatless-recipes
file:///recipes/tags/30-minutes-or-less
https://www.amazon.com/Veggetti-Spiral-Vegetable-Slicer-Veggie/dp/B00IIVRB3W/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1474998257&sr=1-1&keywords=veggetti&linkCode=ll1&tag=hungir-20&linkId=374a9faefd11307d7efd446281117cb0
https://www.hungry-girl.com/videos/231-zucchini_marinara_pasta_swap
https://www.hungry-girl.com/editorial-policy
https://www.hungry-girl.com/advertising-information
https://www.hungry-girl.com/pages/wwpoints
https://www.hungry-girl.com/pages/health-nutrition-disclaimer

