Zucchini and fetg fritters

4 zucchini (500g)

%3 cup ( 160g) ricotta

%3 cup (50g) grated parmesan

4 eggs, separated

150g marinated feta, drained

1tbs chopped mint, plus extra torn leaves,
to serve

1 ths chopped flat-leaf parsley leaves

Finely grated zest of 1 lemon

1 cup (150g) plain flour

2 tsp baking powder

100ml sunflower ojl

Y3 cup (100g) beetroot relish, to serve
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Heat 25ml ojl in a large frypan over medium heat, Working in
batches, add 14 cup (60ml) portions of batter to the pan and cook
for 2-3 minutes each side until crisp and golden, adding more oil

Top fritters with beetroot relish, remaining 100g feta and extra
torn mint leaves to serve.
MAKES 16




