Growing H.Ar-wz..qtm.g Pupamg Sharing

SERVES: 6

INGREDIENTS:

o 4L vegetable oil, for fryer

e 2 heads broccoli, cut into florets

e % cauliflower, cut into florets

e Salt and pepper, to taste

e 1% cups flour

e 1% tsp bicarbonate of soda

o 4eggs

e 1 handful of parsley, finely chopped
e 3 cups breadcrumbs

For the dressing:

e 1 handful of dill or chives, finely
chopped
e 250g natural yoghurt

METHOD:
1. Add oil to the deep fryer and set to 170°C
2. Prepare all of the ingredients based on the instructions in the ingredients list
3. Steam the broccoli and cauliflower for 2 minutes
4. Drain, pat dry on a clean, dry tea towel. Tip them back into the dry pot or steamer

and season with salt and pepper

Place the flour and bicarbonate of soda into a bowl and mix

Whisk the eggs in a bowl and add the parsley

Place the breadcrumbs in another bowl

Dip each piece of vegetable individually into the flour mixture, then into the eggs

mix, then into the bread crumbs

9. Gently shake excess flour and breadcrumbs off, so the batter and oil don’t get
gluggy. (Try to use just one hand to do the dipping, leaving a clean on for picking up
each piece of vegetable.)

o N oW


https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiE89DAwI3iAhVCAXIKHeDJA1sQjRx6BAgBEAU&url=https://www.kitchengardenfoundation.org.au/&psig=AOvVaw0YfipyCqr5n_l6EgpLq3sD&ust=1557458832165198
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=2ahUKEwi_p56eiobkAhVDeysKHf0WBfUQjRx6BAgBEAQ&url=https://mylovelylittlelunchbox.com/2015/01/08/broccoli-cauliflower-fritters/&psig=AOvVaw0pzo6RsOk9tTMUDSox42nG&ust=1565999813958293

