
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Courgette and sweetcorn fritters
30 min · 4 servings
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

2 courgettes

1 tsp salt

140 g drained sweetcorn

2 garlic cloves

60 g flour

Salt, pepper and paprika

1 egg yolk

1 handful fresh basil

1 tbsp olive oil

For the dip:

150 g Greek yoghurt

1 tsp chilli

Salt and pepper

1. Grate the courgettes into a colander.

2. Sprinkle with salt and toss.

3. Leave for 10 minutes.

4. Squeeze out as much water as possible.

5. Mix the courgette, sweetcorn, chopped garlic, flour, seasoning, basil and egg
yolk in a bowl.

6. Rest for 5 minutes.

7. Meanwhile, heat a frying pan over a medium heat.

8. Add a drizzle of olive oil.

9. Spoon in the mixture and flatten gently with a spatula.

10. Cook until golden, about 2-3 minutes on each side.

11. Mix the yoghurt with chilli, salt and pepper and serve alongside.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


