Savoury Zucchini Loaf

Serves 4
Preparation Time 15 minutes
Cooking Time 20 minutes

40g (2 tablespoons) Flora pro-activ spread
1 onion, diced

1 clove garlic, crushed

3 zucchini, grated

1 x 400g can chickpeas, drained

2 eggs

1 teaspoon curry powder

1/2 teaspoon ground cumin

2 tablespoons self-raising flour

2 tablespoons grated reduced fat cheese
4 tablespoons low fat natural yoghurt
mixed lettuce leaves, for serving

Preheat oven to 180°C. Line a 23 x 13cm loaf tin with baking paper. Melt Flora pro-activ
spread in frying pan and fry onion 2-3 minutes, until softened. Add the garlic and zucchini and
fry for a further 3-5 minutes, or until softened.

Place chickpeas, eggs, curry powder, cumin and flour into a food processor and blend until
combined. Combine chickpea and zucchini mixture and pour into prepared pan. Sprinkle with
cheese.

Bake for about 30 minutes or until browned and cooked through. Allow to cool slightly before
slicing. Serve with a dollop of yoghurt and a green salad.

Hint: Delicious served warm or cold. Great for picnics and packed lunches.

Notes: One serve of this recipe provides 10g of the recommended 25g daily intake of Flora
pro-activ.

Nutrition information

Per Per

100g Serve
Energy (kJ) 343 970
Protein (g) 4.5 12.6
Total Fat (g) 4.1 115
Sat. Fat (g) 1.0 2.9
Carbohydrate (g) 5.9 16.8
Total Sugars (g) 1.7 4.8
Dietary Fibre (g) 2.0 5.7

Sodium (mg) 110 310



