
1 chorizo sausage, finely chopped
1 tsp ground paprika1 
zucchini, coarsely grateD
1 cup (160g) corn kernels
1 carrot, coarsely grated
4 spring onions, thinly sliced
¾ cup (90g) coarsely grated tasty cheddar
½ cup (75g) self-raising flour
½ cup (85g) cornmeal (polenta)
4 Eggs, lightly whisked
¼ cup (60ml) milk2 tbs olive oil
50g fetta, crumbled

INGREDIENTS:

Corn & Chorizo Zucchini Slice

INSTRUCTIONS:

Preheat oven to 180°C. Grease a 20cm (base measurement), 6 cup (1.5L) ovenproof frying pan.

Line the base with a disc of baking paper. (Alternatively, grease and line a  20cm  x  30cm

lamington pan.)

Heat a medium frying pan over medium heat. Add chorizo and cook, stirring, for 5 mins or

until golden. Stir in paprika. Transfer to a bowl. Gently stir in the zucchini, corn, carrot,

spring onion, cheddar, flour and cornmeal.

Add egg, milk and oil to the chorizo mixture. Stir to combine. Season. Pour into the prepared

pan and smooth the surface. Sprinkle with fetta. Bake for 40 mins or until firm to the touch.

Set aside to cool. Cut into wedges. Serve with coriander and lime wedges.
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A great healthy light lunch or add a small green salad on the side for a fantastic dinner idea.


