	ZUCCHINI SQUARES

                                           3 cups        thinly sliced unpeeled zucchini

                                           1 cup         prepared biscuit mix

                                        1/2 cup         finely chopped onion

                                        1/2 cup         grated Parmesan cheese

                                           2 T            snipped parsley

                                        1/2 tsp          salt

                                        1/2 tsp          seasoned salt

                                        1/2 tsp         dried marjoram OR oregano

                                           1               Clove garlic, finely chopped

                                        1/2 cup        vegetable oil 

                                           4               Eggs, beaten slightly

Preheat oven to 350º.  Combine all above ingredients thoroughly.  Pour into greased oblong pan, 
13x9x2-inches; spread evenly in pan.  Bake until golden brown, about 25 minutes.  Cut into pieces about 2x1-inch.  Serve warm.  Makes 4-dozen appetizers.   

NOTE: I use 1/4 cup of  oil – can be used as an appetizer or luncheon entre.

                                                                                                                     Rose Gervasio


