
Fried zucchini with egg "Good morning" (khurs.ru - 2022) 

 

 

 

 

   

 

 

  

 

  

 

  

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

1. Zucchini (medium–sized) - 2 pcs. 

2. Chicken eggs – 5 pcs. 

3. Vegetable oil – 25-40 g 

4. Ground lemon pepper – a pinch 

5. Salt – a pinch 
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7-10 minutes 
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Roasting 
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Frying and languishing 



Fried zucchini with egg "Good morning" 
 

    

1. Take zucchini  2. Cut zucchini into small cubes  3. Take chicken eggs  4. Take vegetable oil 

 

    

5. Put a wok with vegetable oil on the 

fire  

6. Put the zucchini in the wok  7. Stir, fry over high heat, brown  8. Break chicken eggs in a wok 

    

9. Put salt and lemon pepper in the 

wok  

10. Stir, fry over high heat until 

thickening  

11. 11. Cover the wok with a lid and 

simmer on low heat  

12. We serve it on the table 

  


