
B I T E - S I Z E D  B A B Y 
M A R R O W  A N D  C O R N

I N G R E D I E N T S M E T H O D
Baby marrows,  
coarsely grated

Sweet corn kernels,  
cut from the cob

Sprigs parsley,  
finely chopped

Spring onions,  
finely chopped

Large eggs

Self-raising flour

Canola oil, for frying

01    �Combine all the ingredients in a bowl and mix well. 

02    �In non-stick frying pan on medium heat spoon a large tablespoon  
of vegetable batter. 

03    �Turn the fritters when they are slightly golden at the bottom  
and the mixture has firmed up in the pan. 

04    �Serve with yoghurt as a light snack.
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