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Recipe source: modified from Stephanie Alexander Carrot Fritters. Makes 12 fritters.
Fresh from the garden  Carrots, garlic, spring onions, parsley
	Equipment
Large bowls 
Scales
Graters
measuring jugs, cups and spoons
whisk
rubber spatulas
2 medium bowls
1 large mixing bowl
flexible lifter
plates
clean tea towels
Air Fryer
Baking tray and baking paper 
	Ingredients
250 g carrots 
2 spring onion, finely chopped or grated
1 garlic clove, finely chopped 
2 tablespoons coarsely chopped
 flat-leaf parsley
1 serve egg replacer, As per instructions
2½ tablespoons rice flour  
Sea salt
Freshly ground black pepper 



What to do  
Peel and finely dice 2 spring onions.
Peel the carrots
Grate the carrots and add to a bowl. 
Finely chop 1 garlic clove and add to the mixing bowl.
Chop the parsley and measure out 2 tablespoons and add to the mixing bowl.
Make up the Egg Replacer for 1 egg (as per instructions) and mix it into the ingredients in the mixing bowl.
Measure out 2 ½ tablespoons of rice flour.
Add the rice flour, to the bowl and stir in well.
Season the mixture with salt and pepper and stir well to combine.
Measure out 2 tblsps of the carrot mixture and place on a plate.
Cook the carrot fritters in the air fryer.
Cook for two minutes each side, or until golden brown. 
Place the cooked fritters on a tray and keep warm in the oven.
ENJOY!
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