ZUCCHINI FRITTERS 

YOU WILL NEED:

1 POUND ZUCCHINI

1 TSP SALT 

1 TBS FRESHLY GRATED LEMON ZEST (1 LEMON)

1 LEMON CUT INTO 8 WEDGES (OPTIONAL)

10 SPRIGS FRESH FLAT LEAF PARSLEY, FINELY CHOPPED 

PLUS MORE PARSLEY FOR GARNISH (OPTIONAL)

½ TSP MINCED GARLIC 

¼ TSP BLACK PEPPER 

2 LARGE EGGS

½ CUP FLOUR

2 TO 4 TBS OLIVE OIL

DIRECTIONS:

USING THE LARGE HOLES OF A GRATER, GRATE ZUCHINI INTO A MEDIUM BOWL.  ADD THE SALT, LEMON ZEST, CHOPPED PARSLEY, GARLIC, PEPPER AND EGGS.  MIX WELL TO COMBINE.  SLOWLY ADD FOUR, STIRRING SO NO LUMPS FORM.  HEAT 2 TBS OF OIL IN A LARGE SAUTE PAN OVER MEDIUM-HIGH HEAT UNTIL OIL SIZZLES WHEN YOU DROP A SMALL AMOUNT OF ZUCCHINI BATTER INTO THE PAN.  CAREFULLY DROP 2 TBS OF ZUCCHINI BATTER INTO THE PAN, SPACING FRITTERS A FEW INCHES APART.  COOK FRITTERS UNTIL GOLDEN, 2 TO 3 MINUTES.  LOWER HEAT TO MEDIUM.  TURN FRITTERS AND CONTINUE COOKING UNTIL GOLDEN, 2 TO 3 MINUTES MORE.   TRANSFER FRITTERS TO A PLATTER AND KEEP WARM IN OVEN.  COOKING REMAINING FRITTERS, ADDING MORE OIL IF NEEDED.  

GARNISH WITH PARSLEY AND LEMON WEDGES IF DESIRED. 

THIS RECIPE IS FROM MARTHA STEWART.  

NEXT WEEK:  CURREID POTATO SALAD

