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Market Fresh Zucchini Pancakes 
 

2-3 med. zucchini,  finely shredded   

4 large eggs, beaten  

3/4 cup whole wheat flour  

1/2 t. organic sugar  

1/2 t. salt  

3 T. olive oil   

4 t. baking powder  

http://www.recipezaar.com/library/getentry.zsp?id=142
http://www.recipezaar.com/library/getentry.zsp?id=64
http://www.recipezaar.com/library/getentry.zsp?id=359
http://www.recipezaar.com/library/getentry.zsp?id=6
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In a large mixing bowl, beat eggs; add shredded zucchini and mix well 

using a fork. 

Add flour, sugar, salt and olive oil and stir well to blend. 

Add baking powder and mix using a spoon.  

Heat griddle; water test. 

Spoon batter onto hot griddle (about 2 tablespoons for each pancake). 

Cook both sides until lightly browned. Allow to cool slightly and serve. 

 


