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zucchini fritters
INGREDIENTS
3 zucchini, grated and squeezed of excess moisture
1/2 cup self raising flour
2 spring onions, finely chopped
1/2 cup mint, roughly chopped
1/2 cup parmesan, grated
1 egg (you may need 2 depending on the size of your zucchinis)
olive oil to fry in
Zesty yoghurt dressing:
1/2 cup greek yoghurt
zest and juice of 1 lemon
1/4 cup mint leaves, roughly chopped
rocket and cherry tomatoes, to serve
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In a large bowl place the zucchini, self raising flour, spring onion, mint, parmesan and egg and mix to combine.  Heat a nonstick fry pan to medium-high heat and drizzle in a little olive oil to fry in.  Place tablespoon measures of the batter into the fry pan and cook for 2-3 minutes or until golden, flip and cook for another minute until cooked through and golden.  Transfer to a plate lined with paper towel.  Repeat with remaining batter.
For the dressing place the yoghurt, zest and juice of a lemon and mint leaves in a small bowl and mix to combine.
Serve the zucchini fritters with a good dollop of the dressing and a simple side salad of rocket and cherry tomatoes.
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