
veggie fritters
Recipe

Ingredients:

2 Potatoes
1 carrot
2 zucchinis grated
125g can corn
1 onion, chopped
½ cup self-raising flour
½ tsp salt
Chopped bacon
3 eggs
2 tbsp olive oil

Notes:

Prep Time:  20 MINUTEs
Cook Time: 30 hour 
Serves: 4 (Times for number of
kids)

METHOD:

Peel potatoes and carrot. Grate into  bowl. + Zucchini. Add corn, onion, flour, salt and
egg yolks into a bowl. Stir to combine
Place egg whites into a bowl and beat until stiff peaks form. Fold through vegetable
mixture.
Heat a large pan over medium heat. Add a little oil. Add ⅓ cup of mixture and cook for 5
minutes. Cook both sides and repeat processes until all mixture is gone.


