
Corn Fritters

3 cups defrosted frozen or well drained

1 small red onion diced
2 Medium eggs
1/4 cup loosely packed coriander leaves and stems chopped
1 tsp salt
Cracked pepper to taste
1 cup plain flour
1 tsp baking powder
2 tblsp Olive Oil

INGREDIENTS :

      Canned corn kernels

 

Turn the oven on to very low - just to keep the fritters warm
Take 2 cup of the corn along with the onion, eggd, coriander, salt and pepper in a bowl and blitz with a stick blender
until most of the corn is pureed (but still lumpy, not completely smooth). You can also do this step in a blender or
food processor. This extra step will give great flavour with every bite and not just pops of flavour that you would
usually get.
Fold through remaining corn, flour, and baking powder until just combined.
Heat 1 tablespoon of the oil in a frypan over a medium heat
When the oil is hot, drop 2 heaped tablespoons of mixture per fritter into the pan and cook in batches for 1 1/2 minutes
each side or until golden.
Transfer to a abking tray and keep warm in the oven while you are making the rest of the fritters
Transfer to Baking tray and keep warm in the oven while you are making the rest of the fritters
To serve, stack 3 fritters on each plate and top with the avocado salsa and extra coriander leaves for garnish if your
feeling fancy

INSTRUCTIONS :

Whether for breakfast, brunch or lunch these fritters are tasty, sophisticated, and super easy to make.

1 large or 2 small avocados
3/4 cup tomatoes - seeded and diced
2 tblsp chopped corriander
2stlsp lime juice
1 splash tabasco sauce
1/2 tsp salt
cracked pepper to taste
2 tbsp sliced spring onion

 AVO  SALSA  INGREDIENTS :

 

Combine all ingredients and gently toss
TAdd soft poached eggs and - or crispy
bacon on top if desired

SALSA  INSTRUCTIONS :


