Baked Zucchini Medallions in a bowl, mix 1/3 cup Let's Do Organic® Cornstarch and 1/3 cup
warm water. In a separate bowl, add 1 cup of breadcrumbs (add more if needed). Slice a large zucchini
into meda b ns to the bowl of

a preheated oven
at 375° F for 15-20 minutes until golden brown. Turn medallions over and bake for 10-15 minutes more.
Serve immediately.
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zcﬂ‘m”m°= Amount/serving % Daily Value* Amount/serving % Daily Value*
Total Fat 1g 1% Total Carbohydrate 22g Pl Powder, Organic Expeller-Pressed Palm Oil*, Organic Garl

Facts Saturated Fat 0g 0% _ Dietary Fiber 1g Prl  Powder, Organic Parsley, Organic Oregano, Organic Ba:
About 14 servings per container __Trans Fat Og Total Sugars 1g Contains Wheat.
wm,“._.._wae_ Cholesterol omg 0% [ERSLEEREEENECIICY  *Cerfified sustainable palm oil fo protect forests and wi
Calories d A g oS 5% Proteinde Dist by: Edward & Sons Trading Co., Inc.
ing ‘ ‘o Vitamin D Omcg 0% + Calcium Omg 0% * Iron Omg 0% + Potassium 60mg 1% PO Box ._wN? anﬂmz.—mqmo. CA 93014 USA
R L T L R T N L e E bl edwardandsons.com  Convenience Without Compromise®
Produced in a facility which handles sesame seeds and soy. Certified organic by QAI Product of Israel = ms9_24




