A great healthy light lunch or add a small green salad on the side for a fantastic dinner idea.

INGHEDIENTS

1 CHOI'ZO SausdGe, FINeLy CHOPPeD
1 TSP GrounD PaPriKdl

ZUCCHINI, COarseLy Grarep

1 CUP (160G) COrn KerneLs

1Carror, CoarseLy Graren

4 SPrinG ONIONS, THINLY SLICED

% CUP (90G) COArseLy Gratep TasTy CHebbar
% CUP (75G) SELF-raisinG FLour

% CUP (85G) cornmeat (POLENTa)

4 EGGS, LIGHTLY WHISKED

% CUP (60ML) MILK2 TBS OLIVE OIL
506G FETTa, CrumsLeD

ITRUGTIONS

1.PreHear oven 10 180°C. Grease a 20CM (Base measurement), 6 CUP (1.5L) OVENPrOOF FryinG pan.
LINe THE Base WITH a DISC OfF BaKING PaPer. (ALTErnartiveLy, grease anb Line a 20Cm X 30Cm
LamingTon Pan.)

2.HedT a meDIum Frymne pan Over mebium Heat. ADD CHOIMZO and COOK, STIFTING, FOr 5 mInS Or
UNTIL GOLDEN. STIr In PaPrika. Transrer 10 @ BOWL. GENTLY STIF IN THE ZUCCHINI, COrn, Carrar,
SPrING ONIoN, CHEDDar, FLOUr and cornmedL.

3.ADD €GG, MILK anb OIL TO THE CHOIMZO MIXTUre. STir T0 COMBINE. Season. POUr INTO THE Prepared
Pan anb SMOOTH THE SUrrFace. SPrinkLe WITH FETTd. Bake FOr 40 MINS Or UNTIL FIFM TO THE TOUCH.
SET asibe T0 COOL. CUT INTO WeDGES. Serve WITH Corianber anb Lime WeDGES.




