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Zucchini Bake





1 medium zucchini


1 large carrot


1 medium onion


3 rashers bacon


250gr strong cheddar cheese, cubed�
250gr self raising flour


50ml Extra Virgin olive oil


3 large or 4 medium eggs


100gr bread (or bread crumbs) 


1 teaspoon milled sea salt


Pepper to taste�
�
�
                                                                 


Preheat oven to 180°C. Lightly butter a muffin pan or 26cm x 20cm oblong baking dish.


Grate cheese on speed 8 for 10 to 15 secs until reasonably fine.   Set aside.


Place frozen slices of bread into Thermomix bowl and process to form bread crumbs   Set aside.


Grate carrot and unpeeled zucchini on speed 5 for 10 – 15 seconds.   Set aside.


Chop onion and bacon pieces speed 4 for 10 secs.   Add oil and sauté for 3 mins pm Speed 1


Temp 100 degrees.


Place grated carrot and zucchini into the bowl with the bacon and onions.


Add the eggs and mix speed 4 for 10 to 15 seconds.


Add flour, cheese and salt and pepper and combine speed 4 for 5 – 10 secs.   Do not over process.


Pour into buttered non stick muffin tins or large baking tray.


Sprinkle with crumbs and a little extra grated cheese


Bake 30 – 40 minutes or until browned.


Serve with green salad.





FREE!


Receive a 2.2L THERMOSERVER �when you place an order � and host a delivery demo. 








For a nice colour for your baked bread, brush the top of the dough with milk before placing it into the oven.  Bread is finished baking when it sounds hollow when you tap it.
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Thursday 5th August 2010 �@ 7.30pm


Duncraig Community Centre


 7 Beddi Rd, Duncraig





Cooking Classes








