
 

 

 

 
 

Ingredients: 
 
8 eggs 
1 cup olive oil 
1 cup Parmesan cheese 
6 medium zucchini, chopped thin 
1 large onion, chopped thin 
2 cups of Bisquick 
1 teaspoon of salt 
½ teaspoon of salt 
½ teaspoon of pepper 
1 teaspoon of garlic powder 
1 teaspoon of oregano or Italian seasoning 
1 handful of parsley, chopped 
 

 
Place all ingredients in one bowl.  Mix with wooden spoon until well 
blended.  Grease a 9" x 12" pan lightly.  Pour in the mixture and bake 
at 350º for about 40 minutes.   
 
When cool, cut in squares.  
 
This can be made one day ahead.  After cutting in squares, cover 
and keep refrigerated.  

 

    Violet Castelli Cukar's Frittata 

    (Originally from her cousin, Marcella Croci) 
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