


Sauces for Squash Fritters 

Greek 
1 cup Greek yogurt 
1 tablespoon minced fresh chives 
2 tablespoons chopped fresh parsley 
! large cucumber, peeled and diced 
2 tablespoons apple cider vinegar 
1 tablespoon olive oil 
Salt & pepper to taste 
Chop and mix all together 
 
Asian 
" cup soy sauce 
2 tablespoons water 
2 tablespoons fresh grated ginger 
2 tablespoons minced fresh chives 
" cup toasted sesame oil 
Put sesame oil into a small pan and warm until lightly browned. Mix soy 
sauce, water, chives and ginger in a small bowl. Add sesame oil. Stir and 
serve. 
 
Marinara 
2 tablespoons olive oil 
4 cloves garlic minced 
6 large roma tomatoes, cored and chopped 
" cup fresh chopped basil 
" cup fresh chopped oregano 
Heat oil in pan. Add garlic and cook until golden. Add tomatoes and 
continue to cook until soft and starts to look “wet”. Add fresh herbs and salt 
and pepper. Cook just until herbs are wilted. Serve. 
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