Crunchy Baked Zucchml Wedges 4 senings.
INGREDIENTS DIRECTIONS

4 small or 2 medium zucchi- | e  Preheat oven to 350°F. Coat a cooling rack with nonstick
ni, wedged cooking spray and place on a baking sheets; set aside.

2 Tbsp. olive oil Wash zucchini and pat dry. Trim zucchini and cut into
wedges; 4 wedges for small; 6 to 8 wedges for medium.
1/2 cup seasoned panko Make sure sizes are uniform to ensure even cooking.

bread crumbs , )
. In a bowl, combine panko, garlic powder, parmesan
1/4 tsp. garlic powder cheese, olive oil and parsley. Mix well.

2 Tbsp. grated parmesan Place zucchini wedges onto the prepared baking sheets,
cheese lightly spray zucchini with cooking spray to help panko
mixture stick. Sprinkle zucchini with panko mixture.

2 Tbsp. fresh parsley, Place in oven and bake until tender and golden brown.
chopped About 15-20 minutes. For extra crispy, bake for 15
minutes and then broil for 2-3 minutes.

Serve immediately.

Become a Recipe Tester and enter to win a $100 gift card!
Vermont Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh
Foodbank This material was funded in part by USDA's Supplemental Nutrition Assistance Program
(SNAP). USDA is an equal opportunity provider and employer.




