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chick
adee fritters

flat ba
king

tray

grater

knife

you will
need...

oil

tablespoon

fry
ing p

an

+ peeler
+ chopping board
+ salt to taste

eat fresh or
freeze for 1-2

months! try with
other veg like leeks

grate grat
egrate grat

e

peel peel

peel & chop finely

mix

open & drain tin
of sweetcorn

then add to bowl
+

1 tbsp
oil

125ml water

fry on low heat slowly for 4-5mins
each side (until light brown)
then place on baking tray

180 C

approx 15mins

bake in hot oven

(20-25mins if you prefer them crispy)

chickadee
fritters

pour
m
ix

1 t
bsp

large bowl

makes: approx 15-20 fritters prep time:20mins  cook time:30-40mins

mixing spoon

or spatula

+ mix

tasty with yoghurt & mango chutney


