LZucchini Parmesan Crisps
A Inscious recipe for a healiby life.....

0 Servings: 4
I Ik, zucchind or squash (about 2 medinm-sized)
1/4 cup shredded parmesan (heaping)
14 cup Panko brepderumbs (heaping)

| rablespoon olive ail
1/4 reaspoon kosher sali
Freshly ground pepper. to taste

Preheat oven to 400 degrees. Line two baking sheets with foil and spray lightly with vegetable spray.
Slice rucchuni or squash into 14 inch-thick rounds, Toss rounds with eil. coating well.

In o wide bowl or plate. combine breaderumbs, pannesan, salt and pepper.

Place rounds i pammesan-breaderumb max e, :mri.u'g bath sides of each romd. ]Jn:':.'singdltu adhere,

The mixnire will not completely cover each round, but prowvides a light coatmg on each side.

P]M:j rounds in a single laver on bakang sheets. Sprinkle any remaming breadcmumb mixture over the
TOLLIELS.

Bake for about 22 to 27 minwtes, unnl golden brown.
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