GARDEN ZUCCHINI FRITTERS



1/3 c. packaged Bisquick mix (or 1/8 c. milk & 2 tsp. flour – less puffy)
1/4 c. grated Parmesan cheese
1/8 tsp. pepper
2 slightly beaten eggs
2 c. shredded unpeeled zucchini (2 med.)
2 tbsp. butter

Tzatziki sauce – recipe below
In bowl, mix together biscuit mix, cheese and pepper. Stir in eggs and zucchini. In large skillet or griddle melt butter. Use 2 tablespoons mixture for each fritter. Cook until brown 4-5 minutes on each side. Serve warm and enjoy!

10 minutes. 

Tzatziki (Cucumber Yogurt Dip) – good with Zucchini Fritters  
Pronounced “dza-DZEE-kee”

2 cups plain yogurt (or 2 cups thick Greek yogurt)
2 large cucumbers
1 1/4 Tablespoon minced garlic
1 Tablespon white vinegar
2 Tablespoons olive oil
salt and white pepper to taste
If using regular yogurt, put yogurt in a cheesecloth lined sieve over a bowl. Drain several hours or overnight in the refrigerator. Greek yogurt is thicker and does not need the draining. Peel, seed and coarsely grate cucumbers. Drain well. Add garlic, vinegar, olive oil, sat and pepper to cucumbers. Mix well. Add drained yogurt and blend.
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