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Zucchini Slice

Ingredients:
80g olive oil, plus extra for greasing the slice dish

100g cheddar cheese, grated
350g zucchini, grated

1 brown onion finely chopped
3 bacon rashes finely chopped
5 eggs

100 g rice flour

1 pinch of salt

1 pinch of ground black pepper

Method:

Preheat oven to 180 degrees C. Grease and line the ovenproof dish (25X15cm) with baking
paper and set aside.

Grate cheese and zucchini and set aside
Saute the onion and bacon.
Beat eggs lightly add rice flour, salt, pepper, cheese, zucchini and olive oil and mix well.

Pour mixture into the prepared dish and bake for 30 minutes or until golden brown. Serve hot
or cold.




