Zucchini “Fries”
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3-4 medium zucchini

2 eggs

1 tblsp cream or half-and-half

1 cup seasoned bread crumbs

1 cup grated Parmesan cheese

1 tsp salt

½ tsp black pepper

Cooking spray

Preheat the oven to 400F. Prepare a baking pan by lining with parchment paper. Spray the parchment with cooking spray. Wash and dry zucchini. Cut small slice off each end. Cut zucchini into french fry shapes. Combine eggs and cream or half-and-half in a large mixing bowl.  In a shallow pan, combine the bread crumbs, parmesan cheese, salt and pepper. Put the zucchini fries into the egg mixture and toss to coat well.  Working in small batches, place the fries into the bread crumb mixture and toss until well coated. Place the coated zucchini fries on the pan leaving space in between each one. Bake at 400 degrees until golden brown.

Enjoy!
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