LOW  CARB  PANCAKES
Wondering what to do with all the zucchini from your garden?  Here is a recipe for zucchini pancakes that has only 4 grams of carbohydrate per pancake.  

ZUCCHINI  PANCAKES
4 cups shredded zucchini

1 tsp. kosher salt, divided

2 eggs, lightly beaten

1/3 cup flour

½ tsp. baking powder

2 cloves garlic, minced

1 tsp. basil

2 Tbsp. olive oil

Put shredded zucchini and ½ tsp. salt in a colander.  Let drain for 10 minutes.  Take a paper towel and press down removing as much liquid as possible.  In a large bowl, whisk remaining ½ tsp. salt and eggs.  Add flour, baking powder, garlic, basil and zucchini.  Mix until combined.  Heat oil in nonstick pan and drop zucchini mixture by rounded tablespoons into pan.  Flatten with a fork and cook 2 minutes.  Flip and cook another 2 minutes on the other side.  Makes 15 pancakes.

Nutrition Info:  1 pancake has 26 calories, 1 gram of fat, 28 grams cholesterol, 4 grams of carbohydrate, 1 gram of fiber and 2 grams of protein. 
