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Sweetcorn fritters

	Equipment

Measuring cups and spoons

Scale

Mixing bowl

Frying pan

Ingredients

150g plain flour

¼ tsp baking powder

½ tsp sea salt

1 tsp ground coriander

½ tsp ground cumin

1 tsp sweet paprika

1 egg, lightly beaten

1 tsp lemon juice

kernels, cut from 3 corn cobs

4 spring onions

3 tbsp chopped coriander

2 tbsp olive oil
	What to do

Task 1 :  Prepare all the  ingredients

Peel husk and silk threads from corn cobs and cut the kernels off (set on a ramekin in a big bowl ans slide the knife along the hard centre.  Clean and finely chop the spring onion. Wash and finely chop the coriander. Juice the lemon. Lightly beat the egg.

Task 2 : Mix ingredients

Place the flour, baking powder, salt, coriander, cumin and paprika in a bowl. Add the egg, lemon juice and 125ml of water and beat to a smooth batter. Add the corn, spring onion and chopped coriander and stir to combine.

Task 3 : Fry the fritters

Heat the oil in a frying pan over a medium heat and spoon in 2 heaped tbsp of the mixture for each fritter. Flatten with a spatula and cook for 2 minutes per side until golden and cooked through. Repeat with the remaining mixture.

Task 4 : Serve

Arrange the fritters on a plate and serve with the tomato salsa.
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