Recipe Name:

Zucchini Pizza Bites

Recipe Source (link to website |https://www.chopchopfamily.org/recipe/zucchini-pizza-bites/

or attach copy of original):

Prep Time: 30 mins

Cook Time:

Total Time: 30 mins

Ingredients (suggested 15 items or less):

2 medium-sized zucchini

1 Tablespoon olive oil

3/4 cup tomato sauce

1 cup shredded partskim mozzarelle

Equipment Needed:

Cutting board

Sharp Knife (adult needed)

Measuring cup/ spoons

Large baking sheet

Aluminum foil

Oven mitts and Spatula

Servings Size 2 slices

Servings per recipe 189

Calories per serving 15

Nutrition Information Amount Daily Value
(Enter N/A if data is not available) | (include g or mg) Percentage

Total Fat 19 1%
Saturated Fat Og 0%

Trans Fat Og _I
Cholesterol Omg 0%
Sodium 40mg 2%

Total Carbohydrate 19 0%

Dietary Fiber Og 0%

Total Sugars 0 ‘
Added Sugars included Og
Protein 19 ‘
Vitamin D Omcg 0%
Calcium 22mg 2%

Iron Omg 0%
Potassium 45mg 0%




Recipe Directions (please number the steps):

1. Set a rack in the highest part of the oven. Turn the oven on and set the heat to broil. Cover the baking sheet with
aluminum foil.

2. Cut each zucchini into rounds about 14 inch thick. You should get about 20 rounds from each. (If the zucchini are
skinny, cutting them on the bias — at an angle — will give you larger pieces).

3. Spread the zucchini rounds in one layer on the baking sheet and lightly coat them with cooking spray (or use a
pastry brush or paper towel to brush them with the olive oil). Turn all the pieces over and spray (or brush) again. Put
the baking sheet in the oven and broil the zucchini until the rounds begin browning, about 3 minutes.

4. Carefully turn the zucchini over and top each piece with 1 teaspoon sauce and 1 heaping teaspoon cheese. Broil
until the cheese is melted, about 1 to 3 minutes, taking care not to burn it. Remove the baking sheet from the oven
and cool for a minute or two, then serve right away.

Notes (Optional):

If you have bigger or smaller zucchini, just use fewer or more of them and adjust the topping amounts accordingly!

A Healthy Bite Information (nutrition facts or fruit/vegetable storage/handling/safety facts):

Add your favorite herbs to spice it up!

Cut up other veggies to add on top.
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