
Zucchini, Green Olive & Feta Fritters
from Simply Julia by Julia Turshen

Ingredients:

For the sauce:

1/2 cup full-fat plain yogurt
juice from 1/2 lemon
1 garlic clove, minced
kosher salt to taste

For the fritters:

1/4 cup all purpose flour
2 tbsp cornstarch
1/2 tsp baking powder
1/2 tsp kosher salt, plus more for sprinkling on top
2 zucchini, coarsely grated
1/4 cup pitted green olives, roughly chopped
3/4 cup crumbled feta cheese
1 large egg, lightly beaten (Elizabeth ended up needing 2)
1/4 cup extra virgin olive oil, plus more as needed

Directions:

1. First, make the sauce. Place yogurt, lemon juice, garlic and salt in a small bowl and whisk
well to combine. Set aside.

2. Place dry ingredients for the fritters in a large bowl and stir to combine.

3. Place the grated zucchini in a clean kitchen towel and squeeze out over the sink to remove
excess moisture. Transfer the zucchini and remaining fritter ingredients into the bowl with the
dry ingredients and stir well to combine.

4. Line a plate with paper towels and set next to the stove.

5. Place the olive oil in a large nonstick skillet over medium-high heat. Once the oil is hot, drop
tablespoonfuls of the batter into the skillet, without crowding them, and use the back of the
spoon to press each mound into a flat pancake. Cook the fritters until the undersides are
browned, about 3 minutes, and then carefully turn them and cook until the other side is also
browned, 2 minutes more. Transfer the fritters to the prepared plate and fry the remaining batter
in batches, adding more oil to the pan if necessary.



6. Sprinkle the warm fritters with a pinch of salt and serve immediately with the yogurt sauce for
dipping. If you'd like, cut the rest of the lemon you used for the sauce into wedges for squeezing
over the fritters.


