Baked
lucchini tries

A FUN WAY TO EAT VEGETABLES AND EASY TO MAKE WITH THE FAMILY!

ingredients directions

e 2 Zucchinis, cut in spears 1.Preheat oven to 425°F and spray a

e 1/4 Cup Flour foil baking sheet with rack.

e 2Eggs 2.Lightly salt the zucchini spears. After

e 1 Cup Panko 3 minutes, pat dry with a towel.

e 2 Ths Parmesan 3. Take out three separate bowls. In the

e 1/2tsp Garlic Powder first bowl, pour out the flour. In the

o 1/2tsp Salt second bowl, beat the eggs. In the

e 1/8 tsp Pepper third bowl, mix together the panko,
parmesan, garlic powder, salt and
pepper.

PREP TIME: 20 MINS

COOK TIME: 20 MINS 4.0ne at a time, dip the zucchini spears

in flour, then coat with egg, then coat
with the panko breadcrumb mixture.
5.Place on the baking sheet; spray with
oil on top and then bake for 20
minutes or until golden brown.
6.Remove from the oven and enjoy!
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