
Oven Fried Dill Pickle Spears and Zucchini Sticks with Blue Cheese Dip 

 

Although you can serve either of these on their own, I have both dill pickle spears and zucchini 
sticks included here because they offer a selection to your guests, have the same batter and 
accompany the same dip! 

 

Ingredients: 

6-8 large dill pickles, sliced in quarters 

2 medium zucchini, cut into ¼” x 4 inch sticks 

1 c. regular bread crumbs 

1 c. panko dry bread crumbs 

1 Tbsp Italian Seasoning 

½ c. all purpose flour 

Salt and pepper to taste 

2 eggs, beaten 

Olive oil 

 

For Dip: 

½ c. ligh/fat free sour cream 

½ c. crumbled blue cheese 

¼ c. olive oil mayonnaise 

1 small clove garlic, minced 

1 Tbsp 0.5% milk 

Juice of ½ lemon 

Salt and pepper to taste 

¼ tsp dill weed (optional) 
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Preheat oven to 375 degrees Fahrenheit. 

 

Cut dill pickles in quarters and pat dry with paper towel. Cut ends of zucchini and cut into ¼” by 
4” sticks. In shallow dish, combine regular bread crumbs, panko, Italian seasoning. Another 
shallow dish, add flour and season to taste with salt and pepper. In a bowl, beat eggs. Set up 
assembly line so that you dip dill pickles (and then zucchini sticks) in flour, then eggs and finally 
breading mixture before placing on lightly greased baking sheet. Place dill pickles on one baking 
sheet and zucchini sticks on another. Drizzle coated dill pickles and zucchini sticks with a little 
olive oil.  

 

Place baking sheets in preheated  oven and bake for 16-20 minutes, turning every 4 minutes, 
until golden brown.  Serve warm with Blue Cheese Dip, directions to follow.  

 

While dill pickle spears and zucchini sticks are baking, in a medium sized bowl combine sour 
cream, crumbled blue cheese, mayonnaise, garlic, milk, lemon juice, dried dill weed and mix 
well to combine. Season with salt and pepper to taste. Garnish with some freshly chopped dill 
weed or chives. Keep refrigerated in air tight container until ready to serve. 
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