
2 medium-sized zucchinis/about 1 pound,  grated 

1 tsp. salt
2 flax eggs (2 tbsp. flax meal + 1/3 cup water)
2 scallions, minced
2 tbsp. fresh dill, minced
1/2 cup crumbled non-dairy feta cheese, Violife or Follow Your Heart brands works nicely 
1 large garlic clove, minced  
1/4 tsp. black pepper
1/4 cup all-purpose flour (cornstarch or arrowroot powder works also for GF version)
1/2 tsp. baking powder
3 tbsp. olive oil, plus more if necessary
Lemon wedges, for serving

Once zucchini is grated, transfer it to a fine mesh strainer and set it over a bowl. 
Toss the zucchini with the salt and let it sit for 10 minutes.  This process allows the zucchini to dry out.
While that sits, make your flax eggs in a medium-sized mixing bowl (you will be adding all the ingredients to this
bowl later).  Let the flax meal and water sit together to form the egg like-texture while the zucchini rests in the
strainer.
After the 10 minutes, wring out the excess liquid from the zucchini with your hands, then toss the dried zucchini
into the mixing bowl with the flax eggs. 
Add the scallions, dill, feta, garlic, and black pepper to the mixing bowl. 
Sprinkle the flour (or GF substitute) and baking powder over mixture and stir until evenly coated over the
zucchini mixture.   
Heat 3 tablespoons of olive oil in a large non-stick skillet or frying pan over medium heat. 
Using a tablespoon to measure, scoop and form a ball, drop 2 tablespoons worth of mixture into the pan.  Use
the back of a spoon to gently press the batter into 2-inch-wide fritters.  You will need to do 2-3 batches
depending on the size of pan.
Pan-fry until golden brown on both sides, 2-3 minutes per side. 
Transfer the fritters to a paper towel-lined plate. 
Add a bit more oil to the pan if necessary, then repeat with the remaining batter. 
Serve warm or room temperature with lemon wedges.

 These tasty fritters go perfectly with the ripeness and soft tannins of this Calabrian beauty.  Serve them with a
simple kale salad dressed in fresh lemon juice and a touch of extra virgin olive oil for a light, satisfying dinner.

 
Ingredients:   (Makes 10-12 fritters)    

(you can use a cheese grater or food processor fitted with a grater disk) 

Instructions:

ZUCCHINI FRITTERS 
 

 
 

PLANT-BASED PAIRING: 2018 SERRACAVALLO SETTE CHIESE
Grape Varietals:   50% Cabernet Sauvignon and 50% Magliocco

Medium-bodied red with soft tannins and a medium acidity. Flavors of ripe cherries, herbaceous,
fruity but with a touch of earthiness. Finely textured with a long finish. Dark ruby color. Ripe black

cherries and black currant scent, spice scents such as mint and black pepper.
Pairs well with hearty vegetable-based dishes like stuffed zucchini or peppers. 
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