
Chicken Zucchini Poppers
Ingredients:
• 1 pound ground chicken breast

• 2 cups zucchini, grated and dried with paper towel

• 2 – 3 green onions, sliced

• 1/4 cup cilantro, minced

• 1 garlic clove, minced

• 1/4 teaspoon salt

• 1/2 teaspoon pepper

• 3/4 teaspoon cumin 

• 1 teaspoon olive oil

Directions
1. In large bowl, mix together chicken, zucchini, green onion, cilantro, garlic, salt, pepper, and cumin. Use a scoop 

to form meatballs to ensure equal size; gently smooth with hands before cooking. Makes about 20 – 24 poppers.

2. Stovetop: Heat olive oil in medium pan over medium-low heat. Cook 4 – 5 at a time for about 5 – 6 minutes on 

the first side. Flip and cook an additional 4 – 5 minutes, or until golden brown.  

Baking: Preheat oven to 400˚F. Drizzle olive oil onto baking sheet lined with foil and bake for 15 – 20 

minutes, or until cooked through. If desired, place under the broiler for an additional 2 – 3 minutes, or until 

tops are browned.

3. Serve with guacamole, salsa, or your favorite dip.

Benteh Nuutah Valley Native Primary Care Center | Wellness Center

(907) 631-7630 | southcentralfoundation.com Source: onelovelylife.com


