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Zucchini and Corn Fritters

Recipe source: Kids’ Fun Food and School Lunches
From the garden: zucchini,  silverbeet and basil
	Equipment:
Large mixing bowl 
Sharp knife
Chopping board
Grater or food processor
Frying pan or BBQ
Slide/turner/egg lifter
Tongs 
Paper towel
Whisk
Measuring cup
Colander
Spoon
	Ingredients:
1 zucchini, coarsely grated
1 sebago potato, peeled and coarsely grated
2 silverbeet leaves finely sliced. 
½ cup corn kernels cut from the cob
2 sprigs basil, chopped
¼ cup plain flour
1 egg, lightly whisked
Salt
2 tablespoons olive oil



What to do:
1. Combine the zucchini and potato in a colander and use your hands to squeeze out the excess moisture.  Transfer to a bowl.
2. Add the corn, basil and silverbeet and stir until well combined.  Stir in the flour, then add the egg and stir until well combined.  Season with salt.
3. Heat 1 tablespoon of the oil in a large non-stick frying pan over medium heat.  Spoon heaped tablespoons of mixture into the pan.  Flatter slightly and cook for 4-5 minutes each side or until golden brown and cooked through.  Transfer to a plate lined with paper towel. 
4. Repeat with the remaining oil, reheating the pan between batches.  Serve with minty yoghurt dip. 
                                                                                                                                         
Minty Yoghurt Dip

Recipe source: The Kitchen Garden Project, Jamie Oliver
From the garden: lemon, garlic and mint
	Equipment:
Mixing bowl
Knife 
Chopping board
Microplane
Lemon juicer
Spoon
Scales
	Ingredients:
4 sprigs of fresh mint
1 lemon
¼ clove of garlic
200 grams natural yoghurt
Sea salt
Fresh ground black pepper



What to do:
1. Finely chop the mint leaves on a chopping board, discarding the stalks, then add them to a mixing bowl.

2. Use a microplane to finely grate the zest of half a lemon onto the board, then transfer to the bowl.

3. Cut the lemon in half.

4. Juice the lemon.

5. Peel and very finely chop the garlic on a board (you can use a microplane instead), then scoop it up and add to the bowl.

6. Add the yoghurt and a tiny pinch of salt and pepper, then stir everything together.

7. Have a taste and add a squeeze more lemon juice, if you think it needs it.
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