[image: ]Zucchini and Corn Fritters (GF, Dairy free, Egg free)
Recipe modified from: Easy and adaptable zucchini and onion fritters, Alice Zaslavsky
Fresh from the garden zucchini, corn, red onion or spring onions

	Equipment
Large bowls and colander
Small bowls
Measuring spoons and cups and jugs
Scales
Chopping boards 
Vegetable knives 
Graters
Wooden spoon, large spoons
2 frypans
Spatulas
Trays and paper towel
	Ingredients
600g (4 medium sized) zucchini
200g corn kernels (cut from cob)
200g (1 small) red onion or spring onions (chopped)
2 tsp salt flakes, plus extra 
2 cups (220g) chickpea (besan) flour
2 tsp baking powder
6 tablespoons olive oil
Herbs, pesto and salad to serve


What to do  
Grate 4 zucchinis. 
Measure out 6oog zucchini.
Grate 1 small red onion.
Measure out 200g red onion.
Add zucchini and onion to a large bowl.
Sprinkle 2 tsp salt flakes on top. Stir through and give everything a squish. Let the mixture rest for 5-10 minutes to get really juicy.
Cut corn kernels from corn cobs. Measure out 200g. 
Microwave the corn kernels to cook a little.
Add the corn kernels to the bowl.
Measure out 2 cups (220g) of chickpea flour.
Measure out 2tsp baking powder.
Scatter the chickpea flour on top of the zucchini and corn mix.
Sprinkle in 2 tsp baking powder. 
Stir together with a spatula until well incorporated. (Note: it should look like pancake batter. If your mix feels a little too loosey-goosey, sprinkle in another tblsp chickpea flour.)
Heat 2 tblsp olive oil in each frypan, (until it shimmers).
Add heaped tablespoons of the mix into the pan in a clockwise arrangement so you can remember which fritter needs flipping first.
Flip the fritters when the bottoms get golden. 
Once both sides are cooked, drain fritters on trays lined with paper towel. Sprinkle with salt flakes while still hot, (optional)
Serve hot or cold.
Serve with Salad of the Imagination and Basil and Parsley Pesto. 
ENJOY!
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