TEMPURA VEGETABLES

INGREDIENTS

1. 350g kumara (orange sweet
potato), peeled, thinly sliced
2.2 large carrots, peeled, thinly sliced
diagonally
3. 450g pumpkin, peeled, thinly sliced
diagonally
4.200g green beans, trimmed and cut in half
5. 1 large green capsicum, seeds removed,
cut into 2cm-wide strips
6. 1/2 cup rice flour

7.1/2 cup plain flour

8 1/2 teaspoon baking powder

9.1 egg

10. 300ml bottle soda water, chilled

11. vegetable oll, for deep-frying

** Add serving sauce

METHOD

. Place cut vegetable in freezer for 10-15
minutes, need to be cold.

. Place flours and baking powder into a large
bowl. Add egg and soda water. Stir until just
combined (don't over-mix, mixture doesn't
have to be smooth).
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