[image: ]Carrot, Potato and Herb Fritters (Egg free, GF)
Recipe source: modified from Stephanie Alexander Carrot Fritters. Makes 24 fritters.
Fresh from the garden  carrots, potatoes, garlic, chives, parsley, herbs, greens
	Equipment
Large bowls 
Scales
Graters
measuring jugs, cups and spoons
whisk
rubber spatulas
3 medium mixing bowls
1 large mixing bowl
flexible lifter
clean tea towels
2 x baking sheets
Baking paper
wire racks
	Ingredients
500g carrots 
Parsley, chives, fennel fronds finely chopped 
Tuscan Kale and spinach (finely chopped)
2 garlic cloves, finely chopped 
200 g parmesan cheese grated
Chopped parsley, herbs, greens
500g mashed potato
3 tablespoons besan (white corn) flour  
Sea salt
Freshly ground black pepper 
Olive oil, for frying
Tomato and Herb sauce, to serve 


What to do  
Before class 
Peel and chop 500g potatoes, cook and cool.

Group 1
Wash and finely chop chives.
Wash and finely chop parsley and herbs and greens
Add herbs and greens to the mixing bowl.
Group 2
Peel the carrots
Grate the carrots and add to a bowl. 
Finely chop 2 garlic cloves and add to the mixing bowl.
Group 3
Measure out 200g cheese and grate. Add to the mixing bowl.
Mash potatoes with a fork and add to the mixing bowl.
Measure out 3 tablespoons of plain flour.
Add the flour, to the bowl and stir in well.
Season the mixture with salt and pepper and stir well to combine.
Make the Fritters
Spoon out 1 heaped tblsp of the mixture and form into a ball, then flatten to make a fritter.
Cook the fritters
Preheat the oven to 120°C (100°C fan-forced). 
Prepare baking trays with baking paper.
Measure out 2 tblsp olive oil and add to the frypan on medium heat.
Add carrot and potato fritters to the hot oil and flatten them gently with a flexible lifter. 
Cook for two minutes each side, or until golden brown. 
Place the cooked fritters on the tray and keep warm in the oven.
Serve with Tomato and Herb Sauce.
ENJOY!
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