BAKED PARMESAN ENCRUSTED ZUCCHINI STICKS
3 
medium zucchini

½ 
cup all-purpose flour

½ 
teaspoon garlic powder

2 
eggs

1 
tablespoon milk

2 
cups bread crumbs (can also use panko)

½ 
cup Parmesan cheese

2 
tablespoons minced fresh parsley

1 
teaspoon minced fresh oregano


salt and pepper to taste

Line baking sheet with parchment paper.

Pre-heat oven to 425 degrees.

Cut zucchini into 3 x ½-inch sticks.

Prepare 3 shallow plates or bowls.

In the first plate, whisk together the flour and garlic powder.

In the second plate, beat the eggs with the milk.

In the third plate, combine bread crumbs, cheese, parsley, oregano and salt and pepper.

Coat each zucchini stick with flour, followed by a dip in the egg wash and finally rolled lightly in the bread crumb mixture.

Place each zucchini stick on the parchment lined baking sheet.

Continue this process for all of the zucchini sticks.

Bake at 425 degrees for about 25-30 minutes. Turn them over after 15 minutes.

Remove from oven and serve with your favorite sauce.

Prep time:  20 mins

Cook time:  30 mins

Total time:  50 mins

Serves: 4 servings

 

