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               AUGUST CALENDARAUGUST CALENDARAUGUST CALENDAR

                     08/08/2408/08/2408/08/24
                     Guest:Guest:Guest:            Fernando LeonFernando LeonFernando Leon         
                                                                        Berkshire HousingBerkshire HousingBerkshire Housing
                     Topic:Topic:Topic:                  Programs and BenefitsPrograms and BenefitsPrograms and Benefits
                     Place:Place:Place:                  ZOOMZOOMZOOM   
                     Time Time Time :::                  6:00 PM6:00 PM6:00 PM                                                                                                                                                               
                     08/25/2408/25/2408/25/24
                     Guest:Guest:Guest:               W2W groupW2W groupW2W group
                     Topic:Topic:Topic:                  Annual TripAnnual TripAnnual Trip
                     Place:Place:Place:                  Lake GeorgeLake GeorgeLake George
                     TimeTimeTime : : :                  8:00 AM to 7:00 PM8:00 AM to 7:00 PM8:00 AM to 7:00 PM
                     08/29/2408/29/2408/29/24
                     Guest:Guest:Guest:               Gwendolyn VanSantGwendolyn VanSantGwendolyn VanSant
                     Topic:Topic:Topic:                  Mi Comadre La ComputadoraMi Comadre La ComputadoraMi Comadre La Computadora
                     Place:Place:Place:                  Solidary HomeSolidary HomeSolidary Home
                     Time:Time:Time:                     6:00PM6:00PM6:00PM
Free and confidential services for Victims of Crime and ViolenceFree and confidential services for Victims of Crime and ViolenceFree and confidential services for Victims of Crime and Violence
partially funded by MOVA/VSS CSSPpartially funded by MOVA/VSS CSSPpartially funded by MOVA/VSS CSSP
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BOCADITOS DE ZANAHORIA Y ZUCCHINI

ingredientes
​ 1 zucchini
​ 1 zanahoria
​ 1/2 taza pan rallado integral o común
​ 1 huevo
​ Condimentos (a gusto)

Paso a paso

​ 1.Primero empezamos rallando la zanahoria y el zucchini.
(El zucchini trata de escurrirlo un poco ya que tiene mucho líquido).

​
​ 2.Después en un bowl colocamos la zanahoria rallada, el zucchini rallado y el

huevo. Mezclamos bien.
​
​ 3.Luego a la mezcla le vamos agregando de a poco el pan rallado e integramos.

Si nuestra mezcla queda muy líquida le agregamos un poquito más de pan
rallado.

​
​ 4.Una vez todo bien mezclado le agregamos nuestros condimentos a elección.
​
​ 5.Por último en una placa para horno previamente engrasada formamos

nuestros bocaditos.
Llevamos al horno hasta que estén dorados de un lado y del otro.

https://cookpad.com/ar/buscar/zucchini
https://cookpad.com/ar/buscar/zanahoria
https://cookpad.com/ar/buscar/integral
https://cookpad.com/ar/buscar/huevo
https://cookpad.com/ar/buscar/Condimentos


Carrot and Zucchini Bites

Ingredients:

● 1 zucchini
● 1 carrot
● 1/2 cup whole wheat or regular bread crumbs
● 1 egg
● Seasonings (to taste)

Instructions:

1. First, grate the carrot and zucchini. (Try to squeeze out excess liquid from the zucchini
as it contains a lot of moisture).

2. In a bowl, combine the grated carrot, grated zucchini, and the egg. Mix well.
3. Gradually add the bread crumbs to the mixture and combine. If the mixture is too liquid,

add a little more bread crumbs.
4. Once everything is well mixed, add your choice of seasonings.
5. Finally, on a greased baking sheet, form your bites. Bake in the oven until they are

golden brown on both sides.

Enjoy your carrot and zucchini bites!












