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Ingredlents" ./ Method

3 cups shredded raw beets (2 W Shred the c}éaned and peeled beets using a box

medium- large beets yield ~3 | | grater 1ntOJa large mixing bowl. Stir in the chopped

cups;) By ‘shallot, salt, pepper, and chosen herb/splce Set
aside for (ymlnutes y) .

.IMZ’C p 1nel?/ chopped

sﬁ llo ! }, : !Add _the' ﬂopr an

\i} tlll Well combmed

Heat the oil, or butter. g ur the Beetroot mix into a
larg;é pan. Alternative _ﬁi(’)u could make lots of
' '11ttle on?s) "1; a0 ™

: Cook for 5 minu es. Put a plate over the pan, flip
pan and plate to turn over fritter. Slide back into
the pan and cook 2nd side for 4 minutes.

.
| Serve as a big pizza cut into slices. With a big

dollop of ricotta in the n;uddle Or a little dollop on
smaller fritters

ate it all. .
for the c1rcﬁ‘1§t{qn dllatmg the arterles I have been obsessed ev%;némce This is my

| favourite Beetroot rec1pe It doesn’t require hours of precooking cﬁﬁvlacuum packlng
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