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Easy Cooking by Jim Davis © 2011 

Cheeseburger Stuffed Zucchini 
 
 
1 Tbsp olive oil  
1 Pound ground beef (like Sirloin)  
1 Small yellow onion, diced  

Coarse salt and fresh black pepper  
1 Cup fresh tomatoes, diced, seeds removed  
1/2 Cup dill pickle, diced  
 
Sauce: 
1 Tbsp butter  
1 Tbsp all-purpose flour  
1 Cup milk  
1 Tbsp Dijon mustard  
1 1/2 Cups Gouda cheese, shredded, divided  
3 Medium zucchini  

Green onions, snipped with kitchen shears, for serving 
 
 
 

1) Preheat oven to 400 degrees F.  
 

2) In a large skillet heat the oil over medium heat, add ground beef and onion. Season well 
with salt and pepper. Brown the ground beef until cooked through breaking it up as it 
cooks. Drain off excess grease.  
 

3) Add the ground beef mixture to a large bowl and mix in tomatoes and pickles.  
 

4) In the same skillet heat the butter for the sauce over medium-low heat, whisk in flour and 
cook 1 minute. Whisk in milk and mustard. Bring to a simmer and cook 2 minutes. Turn 
heat down to low and add 1 cup of the Gouda stirring until completely melted and smooth. 
Remove from heat and allow to cool a little.  
 

5) Meanwhile wash the zucchini and slice them in half lengthwise. Scoop out all the seeds 
leaving the zucchini intact. Place on a large baking sheet or roasting pan.  
 

6) Stir the cheese sauce into the ground meat. Taste and season with salt and pepper if 
needed. Spoon the meat into the zucchini boats, sprinkle the tops with the remaining 1/2 
cup of Gouda.  
 

7) Bake 25-30 minutes until heated through. Sprinkle with green onions to serve. 
 
 
Makes 6 Servings 
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