Zucchini
Mushroom
Kugelettes
Recipe By Brynie Greisman

Cooking and Prep:
h 45 m

1

Serves:

24

Contains:

Preference: Parve

I can always count on my sister-in-law Nechama for a new recipe that will garner

Difficulty: Medium

raves. I gasped when I heard the amount of oil, and so I present my low-fat

Occasion: Shabbat

version of this outstanding kugel. We eat it hot, warm, and cold — it’s that good!

Diet: Vegetarian, Low Carb,
Pescetarian
Source: Family Table by
Mishpacha Magazine

Ingredients (12)
Main ingredients
1/4 cup oil
2 onions, diced
2 boxes fresh mushrooms, thinly sliced
3 pounds (10–15 small) zucchini, grated

7 eggs
1 heaping tablespoon Gefen Low-Fat Mayonnaise
1 and 1/4 cups flour
1 and 1/2 teaspoon Haddar Baking Powder
1 heaping tablespoon salt
1 tablespoon sugar
1/2 teaspoon white pepper, or to taste
Gefen Bread Crumbs

Start Cooking
Kugel
1.

Line 12 square tart pans and a small square pan (or 3 9-inch round pan or 3 loaf pans) with
Gefen Easy Baking Parchment Paper and set aside.

2.

Heat oil in a large skillet. Sauté onions over medium heat until brown, approximately 20
minutes. Add mushrooms and continue sautéing for 6–8 minutes, or until mushrooms begin to
wilt and shrivel, but don’t brown. Set aside.

3.

Preheat oven to 350°F (180°C).

4.

Place grated zucchini in a large strainer and squeeze out very well. Transfer to a large bowl.

5.

Add sautéed onions and mushrooms. Add remaining ingredients, aside from bread crumbs,
and mix very well. Taste and adjust seasoning if necessary.

6.

Pour into prepared pans and sprinkle with bread crumbs. For square kugelettes, bake 30
minutes. For round pans or loaf pans, bake 45–60 minutes.

Note:
This kugel can be frozen — heat semi-frozen and covered for 10 minutes and uncovered the rest of the time until
defrosted and heated through.

