Zucchini fritters with herbs & cheese (15-16 pcs)

Ingredients

3 medium zucchinis, peeled (where there are blemishes/spots) and
coarsely grated into a bowl. Sprinkle with a pinch of sea salt and let
them sit for 10 minutes

150 g white brine cheese (sirene, feta), desalted and crumbled finely
Y2 bunch parsley, ¥2 bunch dill, 3-4 celery stalks with leaves, well
washed, dried, and chopped finely

2 medium eggs

Sea salt and black pepper to taste

2-3 tbsp cornmeal or coarsely crushed oats

8 tbsp simple extra virgin olive oil (EVOO) for the already shaped
fritters

Preparation steps

This recipe can be prepared in the winter/spring with pumpkin, which is
not sweet. Apply the same step with grating, salting and squizing with

In a cheesecloth and in batches, squeeze the grated zucchinis with
salt by hand to remove the excessive water

Place them in a large bowl. Add the herbs, crumbled cheese, and
eggs and mix well. Add the flour and stir until the mixture is thick. If
needed and in case of remaining liquid, add some more flour
Season with pepper and a little sea salt, being careful due to the
saltiness of the cheese

On a baking tray, place parchment paper and arrange the fritters
shaped with hand and the help of a large tablespoon. Drizzle ¥~
teaspoon of EVOO over each

Bake for 30 min. in a preheated oven at 180C (lower heat & fan)
Once ready, place the fritters in a serving dish and serve in about 30
min. when they are still warm

cheese cloth

The taste and nutritional value are enhanced by adding fresh beet

leaves and stems, chard, broad leaved dock, as well as blanched nettle
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