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In the Kitchen with Infants Students
CARROT FRITTERS
FRESH FROM THE GARDEN:  Carrots, Coriander
RECIPE SOURCE:  The Silver Palate
[image: image2.jpg]



[image: image3.jpg]




Blueberries



Tomatoes

Ingredients:

1 teaspoon cumin seeds
1 teaspoon coriander seeds

200g carrots, cut into 1cm thick slices

1 teaspoon finely chopped fresh ginger

¼ teaspoon salt

2 tablespoons chickpea flour

Grapeseed oil or sunflower oil, for deep-frying

Lemon wedge, for squeezing

Fresh young coriander springs, to serve

Soda Batter
2/3 cup self-raising flour

200 ml soda water

Method:

1.Fill a wok half-full of water.  Place a bamboo steamer over the water and turn heat to high.
2.While waiting for water to boil, separately dry-roast cumin seeds and coriander seeds in a small frying pan over medium heat until they smell fragrant.  Tip into mortar and grind to a powder with pestle or use a spice grinder.
3.Scatter carrot slices in a single layer in the bamboo steamer and cover with a lid.  Steam for 10 minutes or until quite tender.  Tip cooked carrot slices into a food processor.  Add ground spices, ginger and salt and process to form a course puree.  Stop processor, scrape down sides, then scatter over chickpea flour and process again.  Scrape mixture onto a flat plate, then over with plastic film and chill in the refrigerator.

4. Preheat oven to 100°C and put a paper towel-lined overproof plate inside to warm.

5. Carefully discard water in wok, wipe it dry, then add oil for deep-frying and heat over high heat until it registers 175°C on a candy thermometer.

6. To make the soda batter, place flour in a bowl, tip in soda and mix it quickly with a slotted spoon to form a loose batter.  It doesn’t matter if there are still a few lumpy bits.

7. Using a dessertspoon, scoop 1 portion of carrot mixture at a time and roll it quickly in batter, then carefully transfer to the hot oil.  Turn each fritter once.  Lift each fritter from the oil and allow any excess oil to drain back into the wok.  Place cooked fritters on the warm plate and return to the oven until all are cooked.  Repeat this process until the fritter mixture has been used.

8. Serve fritters with a lemon wedge to the side and topped with some coriander.

