
Zucchini Chips with Garlic Aioli Zucchini Chips with Garlic Aioli Zucchini Chips with Garlic Aioli Zucchini Chips with Garlic Aioli 
SauceSauceSauceSauce 

More work than opening a bag of chips, but much healthier and a fun way 
to introduce children to cooking    and eating veggies! 

 
INGREDIENTS 

• Med. zucchini sliced into 1/2" rounds 
• 1/2 cup flour seasoned with 1 tsp salt and 1/4 tsp black pepper 
• 2 farm fresh eggs, beaten 
• 1 1/2 cups bread crumbs (I used Small House hemp or sesame flour so I 

wouldn't have to go to the store) 
• Oil for sautéing  

For the Garlic Aioli combine in a bowl: 

• 1/3 cup mayonnaise 
• 1 garlic clove, pressed 
• 1/2 TB lemon juice 
• 1/4 tsp salt 
• 1/8 tsp black pepper 

INSTRUCTIONS 

Create an assembly line: in a pie plate combine the seasoned flour. In the 
second pie plate, beat the eggs with a fork. In the third pie plate, add the 

bread crumbs. 
 

Dredge zucchini rounds in flour (both sides), then dip in egg mixture, then 
transfer to breadcrumb pie plate. A couple of forks in each pie plate with 

help keep your hands a bit cleaner! 
 

Heat a large, non stick, heavy bottom skillet over medium heat and add enough 
oil to generously coat the bottom until the oil just shimmers. 

Add breaded zucchini chips are sauté about 3 minutes per side or until golden 
brown. 

 
Transfer to a plate lined with paper towels and serve with aioli sauce. 
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