
 

 Zucchini  –  Herb Fritters  w/Garl ic  Yogurt  

 2  small  zucchin i ,  ends  t r immed          3  tbsp .  chopped  fresh  pars ley         

1  small  russet  pota to,  peeled  

½ medium onion  

 2  t sp  kosher  sa l t ,  p lus  more                   

1 la rge egg,  bea ten  to b lend  

1  garl ic  c love,  minced  

½ tsp  ground cumin  

 2  tbsp  f inely chopped  fresh  min t ,  p lus  some for  serving  

 Fresh  ground pepper  

 ½ cup  a l l -purpose f lour  

 ½ t sp  baking powder                                                         

 ½ cup  vegetab le oi l  +  ol ive oi l  for  serving  

  

 

 

 Instructions:  

    
G r a t e  z u c c h i n i ,  p o t a t o ,  a n d  o n i o n  a n d  m i x  w i t h  2  t s p  o f  s a l t .  P l a c e  i n  a  c o l a n d e r  a n d  

s e t  i n  a  b o w l  a n d  a l l o w  3 0  –  4 0  m i n u t e s  u n t i l  l i q u i d  i s  d r a i n e d .  
M i x  e g g ,  g a r l i c ,  c u m i n ,  3  t b s p .  p a r s l e y ,  a n d  2  t b s p .  m i n t  i n  a  b o w l  a n d  s e a s o n  w i t h  

s a l t  a n d  p e p p e r .  
R e m o v e  a s  m u c h  l i q u i d  f r o m  t h e  z u c c h i n i  m i x t u r e ,  b e f o r e  a d d i n g  i t  t o  t h e  e g g  

m i x t u r e .  T h e n  s p r i n k l e  w i t h  f l o u r  a n d  b a k i n g  p o w d e r  a n d  m i x  g e n t l y .  
H e a t  v e g e t a b l e  o i l  i n  a  l a r g e  s k i l l e t  o v e r  m e d i u m - h i g h  h e a t .  W o r k i n g  i n  b a t c h e s ,  

s p o o n  s c o o p s  o f  m i x t u r e  i n t o  t h e  s k i l l e t  a n d  f l a t t e n  g e n t l y .  C o o k  u n t i l  g o l d e n  b r o w n  
a n d  c r i s p ,  a p p r o x i m a t e l y  3  m i n u t e s  p e r  s i d e .  T r a n s f e r  t o  w i r e  r a c k  a n d  s e a s o n  w i t h  
s a l t .  

S e r v e  w i t h  y o g u r t  s a u c e  a n d  f r e s h  h e r b s  f o r  g a r n i s h .  

              
M a k e s  a b o u t  1 2  f r i t t e r s  d e p e n d i n g  o n  s i z e .  
 
S o u r c e :  b o n  a p p e t i t e  M a y  2 0 1 5  

 

 
 


