
Zucchini Sticks

For more great day care recipes, vist www.eccdc.org

Ingredients - makes about 60 sticks
• ¾ cup bread crumbs
• ¼ cup grated parmesan cheese
• ½ tsp garlic powder
• ½ tsp dried sage
• ¼ tsp salt
• ¼ tsp freshly ground black pep-
per
• 2 eggs
• 3 medium sized zucchini, cut 
• into 3 – by ½ inch (8 by 1 cm) 
sticks
• ¼ cup vegetable oil

Directions
1. Preheat oven: 400˚ F (200˚ C)
2. In a bowl combine bread crumbs, Parmesan 
cheese, garlic powder, sage, salt and pepper, 
mix well
3. In another bowl, beat eggs lightly
4. Dip zucchini sticks in eggs, then in the bread 
crumb mixture, transfer to prepared baking 
sheet.
5. Drizzle sticks with oil and bake for 20 min-
utes or until lightly browned, turning sticks over 
once halfway through baking time.
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