Member's Notes: We serve them with sour cream.

                         This is one of the only ways my husband will eat

                         zucchini and he LOVES these! 

                         Servings: about 4

                         Ingredients: 

                              3 medium zucchini 

                              salt 

                              1 small onion, finely chopped 

                              1 egg 

                              about 1/2 to 1 cup flour 

                              pinch baking powder 

                              salt and pepper to taste

                         Directions: 

                            1.Grate zucchini, sprinkle liberally with salt and let sit for at least 5

                              minutes. 

                            2.Drain the zucchini (don't rinse) 

                            3.Stir in remaining ingredients to make a batter slightly thicker than

                              pancakes (add the flour last--the amount depends on the size of the

                              zucchini, egg, etc.). 

                            4.Fry in olive oil (or on a nonstick pan without oil).

                                                 Send to a Friend | Print Article 

Heat the oven to 350. Saute 1/2 an onion (or garlic)in 1 Tbs. non-dairy margarine. Mix 1/2 cup non-dairy mashed potatoes

 with the onion or garlic, add one cup of cooked brown rice, 1 tbs. tomato paste (Make sure the paste does not have dairy.

 Contadina makes an "Italian Paste" with dairy, but their "Tomato Paste - 100% Tomatoes" is dairy-free. As always, simpler is

 a safer bet.), 1/2 tsp. salt, and 1/2 cup non-dairy bread crumbs (for wheat allergies, crumble corn chex finely instead). Roll

 the mix into balls and bake until they are lightly browned. These are delicious, healthy and additive free

