
Christmas Recipes  2022 From YBF! Dance



These Spiced Pea And Coriander Fritters Are Easy To Make Ahead Of Time. 

Scatter With Crunchy Spring Onions And Serve With The Cool Minty Yogurt Dip

Day 12 - Spiced Pea & Courgette Fritters With Minty Yogurt Dip

Type Of Dish Dietry Consideration Recipe Serves

Canapé Vegetarian 30

Amount Ingredient

Dip 120ml Greek Yoghurt

Dip 1/2 Clove Garlic, Crushed

Dip 1 Tbsp Extra Virgin Olive Oil

Dip 3 Tsp Mint Sauce or 2 Tbsp Fresh Mint Leaves

Fritter 100g Gluten Free Plain White Flour

Fritter 3 Medium Eggs

Fritter 2 Courgettes, Grated & Moisture Squeezed Out

Fritter 60g Peas (Thawed If Frozen)

Fritter 2 Tbsp Mint Leaves, Chopped

Fritter 1 Green Chilli, Deseesded & Finely Chopped

Fritter 1 Lemon, Zested

Fritter 1 1/2 Tsp Ground Coriander

Fritter 1  1/2 Tsp Cumin

Fritter 1/4 Tsp Baking Powder

Fritter 4 Tbsp Veg Oil, For Frying

To Serve 100g Feta, Crumbled

To Serve 3 Spring Onions, Thinly Sliced



1. In A Large Bowl, Mix Together All The Fritter Ingredients, 
Except The Oil, Until Combined.


2. For The Yogurt Dip, Simply Mix All The Ingredients 
Together In A Small Bowl With Plenty Of Freshly Ground 
Black Pepper And 1 Tsp Salt.


3. The Dip Can Be Made In The Morning And Chilled.


4. When You’re Ready To Cook The Fritters, Heat The Oil 
Over A High Heat (You Want To Make Sure The Oil Is 
Really Hot, So Be Brave!).


5. Carefully Drop 1 Tbsp Of Batter Into The Pan – Add 
Only 4-5 Tbsp At A Time So You Don’t Overcrowd The 
Pan – And Fry For About 2 mins Each Side Until Nicely 
Crisp And Golden.


6. Remove From The Pan And Place On Kitchen Paper To 
Absorb The Excess Oil.


7. The Fritters Can Be Fried A Couple Of Hours Before 
Serving, Then Reheated In The Oven.


8. To Reheat The Fritters Ready For Serving, Heat Oven To 
220C/200C fan/Gas 7.


9. Put The Fritters On A Baking Tray And Bake For 10 
mins Or Until Crispy And Hot.


10. Serve On A Platter With The Feta And Spring Onions 
Scattered Over, With The Minty Yogurt Dip On The Side. 

Method

Day 12 - Spiced Pea & Courgette Fritters With Minty Yogurt Dip



See You Tomorrow!


