
 

• 2 zucchinis 

• 2 cloves of garlic 

• Mint and basil 

• 2 eggs 

• ½ cup of flour 

• ½ cup grated cheese 

• Salt and Pepper 

• Olive oil 

• Yogurt 

1 Peal the zucchinis and grate 
it. Add salt and let it drain in 
a colander for one hour. 
Rince and dry very well. 
 

• 2 zucchinis 
 
 

« You can also 

add a little 

grated cheese 

in those 

fritters. » 
2 Chop the garlic and the 

herbs. 
 

• 1 clove of garlic 
• Mint and basil 
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Whisk the eggs, add the 
flour and whisk again. Add 
herbs and garlic, and then 
the drained zucchinis. 
Season with salt and 
pepper. 

 
 

Heat some olive oil in a pan 
and once it is hot cook 
dollops of the batter on 
both sides. Serve with 
garlicky yogurt. 

• 2 eggs 
• 1/2 cup of flour 
• ½ cup grated 

cheese 
• Salt and pepper 
 
 
 
 

 
• Olive oil 
• Yogurt 
• 1 clove of garlic 
 

Zucchinis fritters 
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