FLUFFY ZUCCHINI PANCAKES
12 
ounces zucchini or summer squash (1 large or 2 small zucchini)

 1½ 
teaspoons kosher salt, plus more for sprinkling

 2 
large eggs

 1 
medium lemon

 2 
medium scallions

 6 
sprigs fresh parsley or fresh dill, or a combination

 1 
sprig fresh mint (optional)

 2½ 
ounces feta cheese (½ cup crumbled)

 
Freshly ground black pepper

 ½ 
cup all-purpose flour

 1 
teaspoon baking powder

 3 
tablespoons olive oil, divided

Trim and grate 12 ounces zucchini or summer squash on the large holes of a box grater into a colander (about 3 cups). Sprinkle with ½ teaspoon of the kosher salt and toss to combine. Let sit in the sink or over a bowl for at least 15 minutes. Meanwhile, prepare the remaining ingredients.

Plate 2 large eggs in a medium bowl and whisk with a fork until broken up. Prepare the following, adding each to the bowl of eggs as it is completed: Finely grate the zest of 1 medium lemon (about 2 teaspoons); cut the lemon into wedges and reserve for serving. Finely chop 2 medium scallions. Pick the leaves from 6 fresh parsley or dill sprigs and finely chop until you have 2 tablespoons. Pick the leaves from 1 fresh mint sprig and finely chop until you have 1 tablespoon if desired. Crumble 2 ½ ounces feta cheese into pieces no larger than ½-inch (about ½ cup). Add the remaining 1 teaspoon kosher salt and a few grinds of black pepper.

When the zucchini is ready, pick it up a handful at a time with your hands, squeeze as much liquid out as you can, and add to the bowl with the egg mixture. Stir with a flexible spatula until combined.

Sprinkle ½ cup all-purpose flour and 1 teaspoon baking powder evenly over the top. Fold with the spatula until just combined; do not overmix.

Heat 2 tablespoons of the olive oil in a large nonstick or cast iron skillet over medium heat until shimmering. Drop ¼-cup portions of the batter into the pan, 4 in a 12-inch pan; gently pat down until about 3-inches wide. Pan-fry until golden-brown on the bottom, about 2 ½ minutes. Carefully flip with a flat spatula and cook until the second side is golden-brown and the pancakes are cooked through, about 2 ½ minutes more.

Transfer to a serving plate. Add the remaining 1 tablespoon olive oil to the pan and repeat cooking the remaining batter. Serve warm or at room temperature with the reserved lemon wedges.

RECIPE NOTES: Storage: Leftover pancakes can be refrigerated in an airtight container for up to 4 days. Reheat in a 350ºF oven until warmed through, about 8 minutes.
On a recent family trip to Greece, we dined at a traditional Greek tavern and ordered savory zucchini fritters, known as kolokithokeftedes. Channeling those vacation vibes, I was inspired to make a version at home, which was easy to do, as they have similar ingredients to a fluffy American-style pancake batter. Full of tender zucchini, feta cheese, and plenty of herbs, these zucchini pancakes were delicious and only needed a squeeze of lemon to brighten their flavor.
 Zucchini pancakes are a great summer side dish, or even a main dish, as my vegetarian-leaning daughter can attest to. And in case you need to make a dent in that bumper crop of zucchini or summer squash, it helps to keep this recipe in your back pocket.

SERVES: 4
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