
 

Zucchini Fritters 

 

Servings:  4 

 

Ingredients:                                                                 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Directions: 

1. Wring out extra moisture from the grated zucchini, then add to a medium bowl.   

2.  Add all ingredients except the oil. 

3. Heat up a large frying pan over medium high heat, add the oil to coat.  Drop spoonfuls of the batter like mini pancakes. 
Cook until lightly brown around the edges, then flip and cook until lightly brown on both sides. 

 

 

 

 

• 2 cups grated zucchini (1/2 lb) 
• ¼ c Parmesan cheese 
• ¼ cup flour  
• 2 eggs 
• 2 tbsp mayonnaise 
• ¼ tsp dried oregano* 
• ¼ tsp salt 
• 1-2 dashes pepper 
• 1-2 tbsp oil 

 

For extra flavor can add 2 tbsp fresh chopped 
herbs (parsley, basil, oregano), and a dash of 
cayenne pepper to add heat 

 

 

 

 



 

 

 

 


