
Zucchini Hors D'oeuvres Recipe

Yields 48 Appetizers

Ingredients
     1 Cup       Bisquick                 1/8 tsp       White Pepper
   1/2 Cup       Onion, Chopped Fine        1 Clove     Garlic, Minced
   1/2 Cup       Parmesan, Grated         1/4 Cup       Vegetable Oil
     2 Tbls      Fresh Parsley, Chop'd      4 Medium    Eggs, Well Beaten
   1/2 tsp       Salt                       3 Cups      Zucchini, Sliced Thin
   1/2 tsp       Oregano, Ground

Instructions
1. Preheat the oven to 350 degrees.
2. Combine all the ingredients but the zucchini.
3. Mix thoroughly. Stir in the zucchini.
4. Lightly grease a (13"x9"x2") baking pan.
5. Spread the mixture in the prepared pan.
6. Bake for 30 minutes. Cut into 1 1/2" squares.
7. Serve warm.


