
Equipment
Oven

Grater

Chopping board and knife

Mixing bowl

Measuring cups

Wooden spoon

1-3 non-stick baking tins (24cm x 24cm 
x 4cm tin for 10 slices) lined with baking 
paper

Metal tablespoon

Ingredients
Quantity for:

10 slices 20 slices 30 slices

Medium zucchinis, 
grated 1 zucchini 2 zucchinis 3 zucchinis

Brown onion, 
frozen or fresh, 
diced

¾ cup (½ 
large onion)

1 ½ cups 
(1 large 
onion)

2 ¼ cups 
(1 ½ large 
onions)

Corn kernels, 
frozen or canned ½ cup 1 cup 1 ½ cups

Light tasty cheese, 
grated, plus extra 
to sprinkle

½ cup 1 cup 1 ½ cups

Wholemeal self-
raising flour ½ cup 1 cup 1 ½ cups

Olive oil ¼ cup ½ cup ¾ cup

Eggs, extra large 3 eggs 6 eggs 9 eggs

Variations
• Substitute the corn for other vegetables 

such as peas, capsicum or grated carrot. 
Use vegetables in season to reduce 
costs and maximise flavour. 

Method
1. Preheat fan-forced oven to 200°C. 

2. Add all ingredients into a bowl and 
with a wooden spoon, mix until well 
combined.

3. Pour mixture into baking tins. Using the 
back of a metal tablespoon, flatten the 
mixture into an even layer. Finish by 
sprinkling a little more cheese on top.

4. Bake for 40-45 minutes until golden 
and cooked through. Cooking time may 
be longer if baking multiple trays at 
once; rotate trays in oven if needed.

5. Remove from oven. Let stand for 10 
minutes before cutting into portions. 

6. Serve warm or cold.

Preparation time: 10 minutes
Cooking time: 40-45 minutes
Serving size: 1 slice (approximately 50g)

COST  
PER SERVE:

$0.32

RECOMMENDED  
SERVE PRICE:

$1.00
(215% mark up)

Corn AND

TIP: To make savoury 
corn and zucchini 
muffins, bake in a 
muffin tray instead.

Everyday

ZUCCHINI 
Slice
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