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Zucchini, Spinach, & Feta Fritters with Garlic Tzatziki | adapted from 

hostthetoast.com 

For the tzatziki 

 1 1/2 cups Greek yogurt 

 4 cloves garlic, chopped finely or minced 

 1 small cucumber, peeled and finely chopped 

 2 teaspoons olive oil 

 Juice of 1/2 lemon 

 2 Tablespoons fresh dill, chopped finely 

 salt, to taste 

For the Fritters 

 2 medium zucchini, grated 

 3 handfuls baby spinach, chopped 

 1/2 cup feta cheese, crumbled 

 1/4 cup minced fresh herbs (a mixture of dill, mint, and oregano... you choose) 

 3 large eggs, lightly beaten 

 2 scallions, minced 

 2 cloves garlic, minced 

 1/3 cup all-purpose flour (I used coconut flour) 

 1/2 teaspoon baking powder 

 salt and pepper to season 

 Olive oil for frying 

For the tzatziki: Combine all the ingredients for the sauce and refrigerate till time to serve. 

For the fritters: Put the grated zucchini in a fine mesh strainer. Sprinkle with salt to draw out 
the liquid, stir it around to be sure the salt is equally distributed and leave it sitting for 10-15 
minutes. Wring all the liquid out with your hands or put the zucchini in a thin, cotton 
dishtowel and twist it to get the liquid out. Set aside. 

In a large bowl, combine the zucchini, spinach, feta, herbs, eggs, scallions, and garlic. Stir, 
mixing well. Sprinkle in the flour and baking powder a little at a time until it is incorporated 
and holding together. You might need a little more flour than called for depending on how 
much liquid you were able to squeeze out of the zucchini and spinach. 

Heat about 1/4 cup olive oil in a skillet over medium heat. Once warmed, drop scoops of the 
batter into the skillet. Pan fry for about three minutes, then flip to fry the other side till 
golden brown. 

When you take the fritters from the pan, put them on a paper towel-lined platter and serve 
with the tzatziki. 


