| Plant Based
1 ¥ /RECIPES

Zucchini Parmesan

| Crisps and Vegan Ranch
Sauce with Parreggic




 Forthecrisps: = W4, °f e
2 medium zucchinis fyw M m |
Olive oil | |
Salt |

Freshly ground black pepper

For the breading:

All-purpose flour

-Soy milk-

200g Panko breadcrumbs _

200g Parveggio Grated (vegan Parmesan-style cheese)

For the Vegan Ranch Sauce:
100g vegan sour cream -
100g vegan mayonnaise

Fresh parsley, finely chopped
1tsp garlic powder

Juice of 2 lemon

Salt

Freshly ground black pepper
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'.'I.Frepure iheIZucchini:- f SR

‘Wash the zucchinis thoroughly and slice them into thin rounds,
about 0.5 cm thick.

Lightly salt the slices and place them on paper fﬂWElS for 10 minutes
to draw out excess moisture.

- 2.Set Up the Breading Station:

Prepare three bowls:

Bowl 1: All-purpose flour

Bowl 2: Soy milk

 Bowl 3: A mixture of Panko and Parveggio Grated

3.Bread the Zucchini Slices:

Dredge each zucchini slice in flour, dip into soy milk, and then coat

in the Panko-Parveggio mixture, pressing gently to help it stick.

Place the breaded slices on a baking tray lined wﬁh purchmenf paper.
Lightly drizzle with olive oil.

4.Bake:

Preheatthe oven to 200°C (392°F) and bake the ZUCChInI crisps for 20-25
minutes, or until golden and crispy.

Flip halfway through for even baking.
5.Prepare the Vegan Ranch Sauce: |

In a bowl, combine the vegan sour cream, vegan mnycnnmse. garlic powder,
lemon juice, and chopped pursley -
Season with sﬂlf and freshiy ground pepper fo ’rus‘fe Chill unhl reudy to serve.
6.Serve: ;

Arrange the crispy IUCChInI slicesona serwng plate with a side of vegan ranch dip.
Serve immediately for maximum crunch. | '
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) Tag @greenvie_foods on Instagram
e and hashtag it #greenvie



