


Breakfast & Brunch Bites:

+ Zucchini Bread: The quintessential
zucchini recipe! Moist, flavorful,
and perfect with a smear of
cream cheese.

Zucchini Muffins: Individual
portions of zucchini bread
goodness, easily portable and
great for meal prepping.

Zucchini Fritters: Crispy, savory
fritters served with a dollop of
sour cream or yogurt.

Zucchini Pancakes: Add shredded

zucchini to your favorite pancake

batter for a boost of nutrients and
moisture.

Zucchini & Cheese Scramble: Dice
zucchini and sauté it with onions
and garlic, then add to a cheesy
egg scramble.




Zucchini Quiche: A creamy,
cheesy quiche filled with
sautéed zucchini and your
favorite herbs.

Zucchini & Sausage Breakfast
Burritos: Scrambled eggs with
zucchini, sausage, am? cheese
wrapped in a warm tortilla.

Zucchini & Spinach Smoothie:
A surprising way to sneak
extra veggies into your
morning routine.

Zucchini Boats (Breakfast
Strle): Hollowed-out zucchini
filled with scrambled eggs,
cheese, and bacon.

Zucchini Loaf with Lemon
Glaze: A bright and citrusy
twist on classic zucchini bread.




Savory Appetizers & Sides:

Grilled Zucchini with Herbs:
Simple, smoky, and delicious!
Marinate zucchini slices and
grill until tender.

Zucchini Noodles (Zoodles): A
healthy and low-carb
alternative to pasta. Top with
pesto, marinara, or cream
sauce.

Zucchini Chips: Thinly sliced
zucchini, baked or air-fried
until crispy and golden.

Fried Zucchini Blossoms: A
delicate and flavorful ltalian
appetizer.

Zucchini & Corn Salad: A
refreshing summer salad with

?rilled corn, zucchini, and a
ime vinaigrette.




Stuffed Zucchini Flowers:
Zucchini flowers filled with
ricotta and herbs, then baked
or fried.

Zucchini & Goat Cheese
Crostini: Toasted baguette
slices topped with grilled
zucchini and creamy goat
cheese.

Zucchini & Feta Skewers:
Marinated zucchini and feta
cheese threaded onto
skewers and grilled.

Zucchini Relish: A tangy and
flavorful relish perfect for
burgers, hot dogs, or
sandwiches.

Zucchini & Potato Gratin:
Thinly sliced zucchini and
potatoes layered with cream,
cheese, and herbs.




Main Courses with Zucchini
Starring:

+ Zucchini Lasagna: Replace
traditional lasagna noodles
with zucchini slices for a
lighter version.

o Zucchini Pizza Crust: A
surprisingly tasty and gluten-
free pizza crust made from
grated zucchini.

o Zucchini & Shrimp Scampi:
Sautéed shrimp and zucchini
in a garlic butter sauce,
served over pasta or zoodles.

o Zucchini & Chicken Stir-Fry: A
healthy and flavorful stirrzry
with chicken, zucchini, and
your favorite vegetables.

o Zucchini & Black Bean
Burgers: Veggie burgers
made with grated zucchini,
black beans, and spices.



Zucchini & Sausage Pasta: A
hearty pasta dish with
sausage, zucchini, and a
flavortul tomato sauce.

Zucchini & Chickpea Curry: A
flavorful and vegetarian
curry with zucchini,
chickpeas, and coconut milk.

Zucchini Boats (Dinner Style):
Hollowed-out zucchini filled
with ground meat, rice, and
vegetables.

Zucchini & Tomato Tart: A

savory tart with a flaky crust,
filled with zucchini, tomatoes,
and cheese.

Zucchini & Salmon Patties:
Flaked salmon mixed with
grated zucchini,

readcrumbs, and herbs,
then pan-fried.




Soups & Stews Featuring
Zucchini:

Creamy Zucchini Soup: A
smooth and velvety soup
made with pureed zucchini
and cream.

Zucchini & Tomato Soup: A
classic summer soup with a
light and refreshing flavor.

Minestrone with Zucchini:
Add diced zucchini to your
favorite minestrone soup
recipe.

Zucchini & Corn Chowder: A
creamy and comforting
chowder with zucchini, corn,
and potatoes.

Spicy Zucchini & Lentil Soup:
A hearty and flavorful sou
with zucchini, lentils, and chili
powder.




Baked Goods & Desserts (Beyond
Bread):

Chocolate Zucchini Cake:
Moist, decadent, and
surprisingly healthy!

Zucchini Brownies: Add
rated zucchini to your
avorite brownie recipe for
extra moisture.

Zucchini Cookies: Soft and
chewy cookies with a hint of
cinnamon and nutmeg.

Zucchini Pie: A unique and

flavorful pie with a custardy
filling and a hint of spice.

Zucchini Cobbler: A
comforting dessert made
with zucchini, berries, and a
sweet biscuit topping.




Preserving the Zucchini Bounty:
o Zucchini Pickles: Sweet and
tangy pickles perfect for
snacking or serving as a

condiment.

Zucchini Chutney: A flavorful
chutney with zucchini, onions,
apples, and spices.

Grated Zucchini for Freezing:
Freeze grated zucchini in
bags to use in baking
throughout the year.

Dehydrated Zucchini Chips:

Dehydrate thin slices of
zucchini for a healthy and
crunchy snack.

Zucchini Butter: A sweet and
savory spread for toast,
bagels, or crackers.




Creative & Unexpected Uses:

+ Zucchini Salsa: A refreshing
twist on traditional salsa
with diced zucchini,
tomatoes, and cilantro.

Zucchini Ribbons in Pasta
Salad: Use a vegetable peeler
to create zucchini ribbons
and toss them with pasta
salad ingredients.

Zucchini Fries: Coated in
breadcrumbs and baked or
air-fried until crispy.

Zucchini Cornbread: Add
rated zucchini to your
avorite cornbread recipe for
a moist and flavorful side.

Gifting Zucchini! Share your
abundance with friends,
neighbors, and coworkers!




With so many
delicious and
versatile ways to use
it, zucchini season
doesn't have to be
overwhelming.

Embrace the bounty
and get creative in
the kitchen! These 50
ideas are just a
starting point - let
your imagination run
wild and discover

our own zucchini

avorites. Happy
cooking!



