Uploaded to the VFC Website
»» June 2015 44 «

This Document has been provided to you courtesy of Veterans-For-Change!
Feel free to pass to any veteran who might be able to use this information!

For thousands more files like this and hundreds of links to useful information, and hundreds of
“Frequently Asked Questions, please go to:

Veterans-For-Change

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members & subscribers.

Riverside County, California


http://www.veterans-for-change.org/

Tbsp olive oil

Onion, finely chopped

Slices rind less bacon, finely sliced
Large carrot, grated

Large zucchini, grated

Eggs

Cup cheese, grated

Cup cream

Cup self rising flour

1) Heat the oil in a large pan and sauté onion until translucent. Add the bacon and fry until it
starts to color. Add the carrot and zucchini and cook for about 2 minutes.

2) Transfer mixture to a bowl to cool.

3) Beat the eggs, cream and cheese together; season to taste.

4) Stir the egg mixture into the cooled zucchini mixture. Stir in the flour.

5) Grease and flour little muffin/bun tins. Spoon mixture into the holes.

6) Bake at 350°F for 15-20 minutes.

Makes 24-36 Servings
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