
Chorizo & Sweet Corn Fritters

Sweet corn (1 tin – 420g)
Chorizo (40g)
Flour (120g) 

Egg (1)
Milk (80ml)

Paprika (1tsp)
Baking powder (1/2 tsp)

Coriander (6g)
Salt & pepper

Avocado (1)
Yoghurt (200gm)

Chilli (1)
Lime (zested)

Method
 Sift flour and baking powder into a bowl.1.
 Add two eggs and a generous amount of
salt and pepper, and whisk milk into the
batter until thick.

2.

 Add well- dried sweet corn, finely diced
chorizo, spring onions and coriander,
then mix. 

3.

 Add a splash of olive oil on a pan with
medium heat.

4.

 Add a tablespoon of batter on the pan
when hot and spread into a circle, then
fry until both sides of fritters turn golden
brown (around 4 minutes per side).

5.

 Make the yoghurt by adding a smashed
avocado, yoghurt, red chilli and lime zest,
then mixing together.

6.

Ingredients

Chef Marty's Top Tips:

The secret to great batter is to
make it very thick, resembling

cake mixture.  

The batter should be dense with
ingredients to ensure fritters are

not too doughy, but full of
flavour. 


