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Impossibly Easy Zucchini Pie
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T O T A L  T I M E

60 min

P R E P

15 min

C O O K

45 min

S E R V E S

6

P E R  S E R V I N G

$0.47

C A L O R I E S

125 kcal

Are you looking for a delicious and healthy dish that’s both easy to prepare and packed with

flavor? Look no further than this Impossibly Easy Zucchini Pie! Perfect for a light lunch or a

delightful dinner, this recipe showcases the fresh, vibrant flavors of zucchini, tomatoes, and

onions, all broug...

Ingredients

1 cup chopped zucchini 1 cup chopped tomato

½ cup chopped onion 1/3 cup grated Parmesan cheese

2/3 cup Bisquick Heart Smart® mix ¾ cup fat-free (skim) milk

2 eggs or 1/2 cup fat-free cholesterol-free egg
product

½ teaspoon salt

¼ teaspoon pepper

E Q U I P M E N T   Oven, Knife
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Method

1 Heat oven to 400°F. Lightly grease bottom and side of pie plate, 9x1 1/4 inches.

2 Sprinkle zucchini, tomato, onion and cheese evenly in pie plate.

3 Stir together remaining ingredients with fork until blended.

4 Pour evenly into pie plate.

5 Bake about 35 minutes or until knife inserted in center comes out clean. Cool at least 10 minutes.

Nutrition per serving

125
K C A L

6 g
P R O T E I N

5 g
F A T

14 g
C A R B S

Saturated Fat 1.9 g · 12% of daily needs

Fibre 1 g · 4% of daily needs

Sugar 4.9 g · 5% of daily needs

Sodium 498 mg · 22% of daily needs

Cholesterol 60.6 mg · 20% of daily needs

Vitamin C 8.1 mg · 10% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/impossibly-easy-zucchini-pie-19123

whatsheate.com/impossibly-easy-zucchini-pie-19123 Page 2 of 2


