
Prep: 5 minutes

Meat Lovers Pizza Zucchini Boats
Entire recipe: 241 calories, 11g total fat (5g sat. fat),
766mg sodium, 14g carbs, 3g fiber, 7.5g sugars, 20.5g
protein
 

Click for WW Points® value*

Cook: 5 minutes

Cool: 5 minutes

More: Lunch & Dinner Recipes, Recipes for Sides, Starters & Snacks, Single Serving, 30
Minutes or Less, Gluten-Free

Ingredients
1 medium-large zucchini
1 frozen meatless or turkey sausage patty with 80 calories or less
1/4 tsp. garlic powder
1/4 tsp. onion powder
2 tbsp. pizza sauce
1/4 cup shredded part-skim mozzarella cheese
3 slices turkey pepperoni, chopped
1 1/2 tsp. precooked crumbled bacon

Directions
Pierce zucchini several times with a fork. Microwave for 1 minute.

Flip zucchini and microwave for 1 more minute, or until softened. Let cool, about 5 minutes.

Cook sausage according to package directions, either in a skillet over medium heat or on a
microwave-safe plate in the microwave. Chop or crumble sausage into pieces.

Cut zucchini in half lengthwise. Gently scoop out and discard the insides, leaving about 1/4 inch
inside the skin. Thoroughly pat dry. Sprinkle with garlic powder and onion powder.

Divide crumbled sausage between zucchini halves. Top with sauce, cheese, chopped pepperoni,
and bacon.

Microwave for 1 1/2 minutes, or until cheese has slightly melted.

MAKES 1 SERVING

See How’s It Done… Got 35 seconds? Watch this video to see today’s recipe come to life.
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.
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*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.
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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 10, 2023 Author: Hungry Girl Copyright © 2025 Hungry Girl. All Rights Reserved.

https://cmx.weightwatchers.com/details/MEMBERRECIPE:6400fbf9cbff3b190c5552cf
file:///recipes/categories/lunch-dinner-recipes
file:///recipes/categories/recipes-for-sides-starters-snacks
file:///recipes/tags/single-serving
file:///recipes/tags/30-minutes-or-less
file:///recipes/tags/gluten-free
https://bit.ly/3ZJnn3w
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

