Corn and Chive Fritters J

iNGREDIENTSY \

* 1509 (I cup) self-raising flour
I/2 teaspoon baking powder
I-2 teaspoons lemon pepper
seasoning
legg
250m (I cup) buttermilk
| corn cob, kernels removed
I/2 bunch fresh chives, chopped
I/4 cup chopped fresh coriander
Olive oil spray
| avocado, peeled, stone
removed, coarsely chopped
| fablespoon fresh lime juice

| feaspoon finely grated lime rind
MERHOD:

* Fresh coriander leaves, to sery
Step |

Heat a non-stick frying pan over medium heat. Spray with oil. Add tablespoonfuls of
fritter mixture, allowing room for spreading. Cook fritters for 2-3 minutes or until
bubbles appear. Turn fritters over and cook for another -2 minutes or until golden.
Repeat with remaining mixture.
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Step 2

Heat a non-stick frying pan over medium heat. Spray with oil. Add tablespoonfuls of
fritter mixture, allowing room for spreading. Cook fritters for 2-3 minutes or until
bubbles appear. Turn fritters over and cook for another -2 minutes or until golden.
Repeat with remaining mixture.

Step 3
Combine avocado, ime juice and lime rind in a bowl. Top fritters with coriander
leaves and serve with lime and avocado.

Information source from Teste - http://www.taste.com.au/recipes/28504/corn+chive+fritters?ref=collections kids-healthy-snacks
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