
  

  LAMORA FAMILY 

FAVORITE ZUCCHINI RECIPE 

Grandma Ellen’s Famous 
Zucchini Cassarole 

(seriously delicious) 
	

	

	

	

	

	

	

 1	LaMora	Farms	onion,	sliced	
 2	LaMora	Farms	zucchini,	sliced	
 ½		cups	(1	stick	

margarine/butter)‐	split,	melted	
 2	cups	(8	oz)	shredded	mozzarella	

cheese	
 ½	cup	bread	crumbs	
 ¼	cup	parm	cheese	

Grease	2	quart	baking	dish.	Layer	onion	&	
zucchini	and	drizzle	w/	¼	cup	margarine.	
Sprinkle	mozzarella	over	top.		Combine	
remaining	butter,	parm	cheese	&	bread	
crumb	until	crumbly.	Sprinkle	crumb	
mixture	over	top	and	bake	at	350	for	35‐
40	minutes	until	browned	&	zucchini	is	
tender.		BEST.ZUCCHINI.	RECIPE.	EVER.	
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