
This recipe came from Minced (www.mincedblog.com). 

Vegetable Fritters 
Makes about 1½ dozen fritters 

 
These vegetable fritters will please both young and old alike.  Serve these fritters 

as an appetizer, side dish, or even as a light meal.   They travel well making 
them ideal for lunchboxes and picnics. 

 
Plain Greek yogurt (my favorite brand is Fage) works great as a healthy 

dipping sauce and is quite approachable for even the pickiest eaters.  If you feel 
inclined to dress things up a bit, stir your favorite minced herbs and a quick 

squeeze of lemon juice into the yogurt before serving. 
 

1 large yellow squash, grated 
1 large zucchini, grated 
1 large carrot, peeled and grated 
3 green onions, ends trimmed, white and green parts thinly sliced 
2 large eggs, lightly beaten 
¾ cup all purpose flour 
¾ cup grated Parmesan cheese 
¼ teaspoon ground black pepper 
¾ teaspoon kosher salt 
Vegetable oil, for pan-frying 
For serving:  plain Greek yogurt (add fresh herbs and a little lemon juice for a 
more sophisticated version) 
 
In a large bowl, combine all of the ingredients except the vegetable oil.   Stir 
together until combined. 
 
Heat a large, high-sided skillet over medium-high heat until hot.  Add just 
enough vegetable oil to lightly cover the bottom of the pan.  Heat the oil over 
medium-high heat until very hot.  Carefully drop tablespoon-size spoonfuls of the 
fritter batter into the pan.  Be careful not to overcrowd the skillet.  Cook the 
fritters for about 2 minutes on each side until golden brown.  Remove the fritters 
using a slotted spoon and set on a paper towel placed over a wire rack.   
 
Repeat until all of the batter has been used adding more oil only if needed.  Keep 
fritters warm in a 200 degree oven until ready to serve with a side of Greek 
yogurt. 
 
To bake fritters, preheat the oven to 400 degrees.  Line a baking sheet with 
parchment paper and spoon tablespoon-size spoonfuls of batter onto the lined 
baking sheet.   Bake for 10 minutes then flip fritters over and bake for another 5 
minutes.  Fritters that are baked instead of pan-fried will not be as crispy or as 
brown, but will still taste yummy! 
 
 
 


