
CORN FRITTERS

 Puree 2 cups of corn kernels, onion, eggs,
coriander and pepper using a blender until most
of the corn is pureed. You still want it lumpy, not
completely smooth.
 Stir through the remaining 1 cup of corn kernels,
flour and baking powder until just combined.
 Heat a pan on medium heat and spray with olive
oil spray.
 Place 2 heaped tablespoons of mixture per fritter
into the pan and cook in batches for 2 minutes
each side, or until golden.
 Repeat until there is no remaining mixture.
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6 SERVES

FREEZER
FRIENDLY 

3 cups fresh or canned corn
kernels (roughly 3 large
corn cobs)
1 small red onion, diced
finely
2 eggs
1/4 cup coriander leaves
1/2 teaspoon pepper
3/4 cup wholemeal self-
raising flour
1/2 teaspoon baking powder
Olive oil spray

D I R E C T I O N SI N G R E D I E N T S


For more recipes visit: www.swapit.net.au/resources/recipes-ideas/
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