Da Vinci's zucchini dip

2 1/2 pounds zucchini 

Olive oil, to taste 

4 ounces roasted garlic or a handful of mint 

Salt and pepper, to taste 

1. Preheat oven to 350. Cut zucchini into chunks and toss with olive oil. 

2. Roast zucchini for about 20 minutes or until it's soft and beginning to brown.

3. Let zucchini cool for 30 minutes. 

4. In a blender, put zucchini, roasted garlic or mint, and olive oil to taste. Puree till smooth. 

5. Add salt and pepper. Serve with bread.

