
Zucchini Mock 
Apple Pie 

Ingredients 
6 cups Zucchini (peel, cut lengthwise, remove seeds, sliced ¼” thick) 

 1/2 c granulated sugar 
1/3 c brown sugar 
1 ½ tsp cinnamon 

2 tablespoons cornstarch 
Pastry for two-crust Pie 

 
Directions 

1. Preheat Oven to 475 degrees. 
2. Cook zucchini slices in boiling water until barely tender, about 2 minutes. 
3. Remove from stove and drain well. Make sure that zucchini is well drained before adding 

sugar mixture or sugar will liquefy and make a river in your pie dish. 
4. In a bowl, toss zucchini, with sugars, cinnamon and cornstarch, until well coated. 
5. Place pastry in a 9” greased pan, fill with zucchini mix.  
6. Top with crust.  
7. Bake for 12 minutes, at 475 degrees. Reduce heat to 350 degrees and bake 1 hour and 15 

minutes. 
 
Nutritional Facts   
Serving Size 1/8 Pie 
Amount Per Serving 
Calories       330           Fat Cal: 140               Total Fat 15 g.              Saturated Fat               4 g.                        
Cholesterol      0 g.      Sodium  250 mg.           Protein   4 g                Total Carbohydrate  46 g.                   
Dietary Fiber  3 g 
 
 
“In Accordance with Federal law and the U.S. Department of Agriculture’s policy, this institution is prohibited from discriminating on the basis of race, color, national 
origin, sex, age, religion, political beliefs or disability. 
 
To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410 or call (800) 795-
3272 (voice) or (202) 720-6382 (TTY).  USDA is an equal opportunity provider and employer.” 
 
“The Food Stamp Program provides nutrition assistance to people with low income.  It can help you buy nutrition foods for a better diet.  To find out more, contact De-
partment of Family Service at (845) 292-0100.  To see if you are eligible, visit the pre-screening tool at www.foodstamps-step1.usda.gov” 


