Wiomma/

High Protein Zucchini Cottage
Cheese Flagels (Flat Bagels)

Serves: ¢ | Prep: 5 mins | Cook: 25 wins

INGREDIENTS
e 1Cup (210 9) Cottage cheese
11/3 cup (165 9) all purpose flour

3 tsp baking powder

12 tsp salt

3/4 Cup (95 9) zucChini, squeezed packed
1tbsp olive il

/2 cup (55 9) shredded mozzarella Personal Note: This recipe also works well with
Fqq Wash: 199, lightly beate lactose-free Cottage cheese and gluten-free flour as
33 Wash- 1 ¢33, ligh J n substitutes. For extra flavor, try mixing in Mrs. Dash
Garlic and Herb seasoning and topping with
everything bagel seasoning before baking.

INSTRUCTIONS

Preheat oven to 3757 Ling a large rimmed baking sheet with parchment paper-

In 2 wiini food proCessor, add in Yyour Cottage cheese and pulse until smooth.

In 3 large bowl, add in the flour, baking powder, salt, Cottage cheese, zucchini, olive oil,
moz2arella and wix together until Combined. Use your hands to form the dough into 3
thick log (6 inches long).

Divide the dough into 6 equal pieces. Shape the pieces into flatter Circles and poke a hole
in the widdle with your finger. Place onto the pan and brush them with €99 wash. Bake
for 22-25 minutes or until golden brown on top.

Transfer to 2 wire rack to let Cool Completely.
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