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

INGREDIENTS:

3 CUPS DEfFrosTeD Frozen or weLL brainep 1 LarGe Or 2 SMaLL avocanos

anneb corn KerneLs o 3/4CUP TOMATOES - SEEDED anb DICED
1SMaLL rep onion biceb o 2 TBLSP CHOPPED COITIaNDer

2 MeDIUM eGGS o 2STLSP LIMe Juice

1/4 CUP LOOSELY PaCKeD COrlanDer Leaves anb STems CHOPPeD « 1SPLASH TaBaSCO SaUCe

17SP SaLT e 12TSPSaLT

Crackep Pepper T0 TasTe « (Crackep Pepper 10 TasTe

1CUP PLAIN FLOUF e 2 TBSP SLICED SPING ONION

1TSP BaKING POWDer

2 TBLSP OLIVE OIL

INSTRUGTION:

o (OMBINE dLL INGreDIenTsS anb GeNTLY TOSS
e TADD SOFT POACHED €GGS anD - Or CriSPy

TUrN THE Oven On TO Very LOW - JUST TO KeeP THE FrITTers warm

Take 2 CUP Of THE COrn aLonG WITH THe 0nion, €GGD, COrlanber, SdLT anb PePPer IN d BOWL anD BLITZ WITH d 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 €XTra STEP WILL GIVE GreaT FLavour WITH €Very BITe anb NOT JUST POPS OF FLAVOUT THAT YOU WOULD
uSudLLy GerT.

FOLD THrOUGH remalininG corn, FLour, anb BaKING POWDEr UNTIL JUST COMBINED.

HEaT 1 TaBLESPOON Of THE OIL 1N a FryPAn OVer a Mepium Heat

WHEN THE OIL IS HOT, DrOP 2 HedPED TaBLESPOONS OF MIXTUrE Per FIITTEr INTO THE Pan and COOK IN BATCHES FOI 11/2 MINUTES
€dCH SIDe Or unTiL GoLDen.

TransFer 10 d aBKING Trdy anb KEEP Warm In THe OvVen WHILE YOU are MaKinG THe rest OF THE FrITTers

TransFer 10 BaKiNG Tray anb Keep Warm In THe Oven WHILE YOU areé MaKIinG THE resT OF THE FIITTEers

T0 Serve, STack 3 Fr1TTErS On edCH PLdTe dnb TOP WITH THE dVOCaDO SdLSd dnb €XTra COrlanber Ledves FOr GArniSH IF your
FEELING Fancy

BdCON ON TOP IF DESIreD




