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Ingredients
· 6 zucchini, shaved
· Dried crushed red pepper 
· 8 lemons, zested and juiced
· sea salt to taste

· 1 cups of extra-virgin olive oil

· 5 cloves garlic, minced

· 1 cup of sunflower seeds
· 1 cup of parmesan, shaved

Preparation

1) Using vegetable peeler first peel the zucchini. Discard peels. Continue using the peeler and working from top to bottom of each zucchini, slice zucchini into ribbons (about 1/16 inch thick). Cut ribbons into thin strips (like pasta) and place in a large bowl.

1) Whisk oil, lemon zest/juice, 1 teaspoon coarse salt, 1/2 teaspoon black pepper, garlic, and crushed red pepper in small bowl to blend. Add zucchini strips to dressing.
2) In a pan over low heat, toast the sunflower seeds until fragrant, about 3 minutes. Add to zucchini and dressing, and toss. Taste and season with salt and pepper. 
3) To serve the salad, place a scoop of marinated zucchini on the plate. Sprinkle parmesan cheese over zucchini.
