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zucehini and feta fritters
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4 zucchini {500g;
Creup 1160g) ricotia

2 cup (50g) grated parmesan
L-d'engs, senarated

150g marinated fotz, drained
1 ths chonpoed mint, nlus extrs torn leaves,
te serve

©ths choppod Halleal parsley leaves

elv grated rest o 1 lemion
Teup (150g) olatn flour

2 tsp baking powder

{00mi sunfiower off

un (100g! beetroot relish, to serve

2rge sice of a box grater and place

Hrtnrougs 7 isposal

i3 runutes or unti iguid has dramed into ihe o

DHscard 1oy ' id, then rinss e ducching unoer cole

A clean o ol

Mestwiniie, beat the ieoita, parmesan, eqg s ang 50 fea

ether it a bow unt the zucching, mint, marsiey,

1, B a DOWLET, 358500 and Shr 1o o

dJsieg a celionn whisk, whisk ¢ snites o soft geals,

Ge

iy fold one-third of the GGV

e ine the patier ‘uosen,

then gantly faid in the rerainder

Heat 25mioilin & nrgE fry

Vorking i

e i anc ook

erd:3 s each side until e

s necessary, Remove from the nan
mowhiie cocking tne ramairicler,

Ton frittans o

i ming leaves 1o sorve,

MAKES 16




