CRISPY PEA FRITTERS WITH BBQ SAUCE
RECIPE

CRISPY PEA FRITTERS WITH BBQ SAUCE

COOK TIME

25 mins

PREP TIME

10 mins

SERVES

4 x

CRISPY PEA FRITTERS WITH BBQ SAUCE
Share

¢ Pinterest (opens in new window)
e Facebook (opens in new window)

e Twitter (opens in new window)
e Download (opens in new window)

¢ Print (opens in same window)



https://www.pinterest.com/pin/create/button/?url=https://www.masterfoods.co.nz/node/3396/printable/pdf&description=CRISPY%20PEA%20FRITTERS%20WITH%20BBQ%20SAUCE
http://www.facebook.com/share.php?u=https://www.masterfoods.co.nz/node/3396/printable/pdf&title=CRISPY%20PEA%20FRITTERS%20WITH%20BBQ%20SAUCE
https://twitter.com/intent/tweet?url=https://www.masterfoods.co.nz/node/3396/printable/pdf&url=https://www.masterfoods.co.nz/node/3396/printable/pdf&hashtags=Hashtag
https://www.masterfoods.co.nz//node/3396/printable/pdf
https://www.masterfoods.co.nz/print()

INGREDIENTS

e 2 cups (300 g) Potatoes

2 cups (300 g) Peas

2 Eggs

2 Tsp Salt

%2 Tsp Pepper

2 Tsp MasterFoods™ Mixed Herbs
2 Tbsp Olive Oil

Salt and Pepper to taste

e Barbeque Sauce to taste

RELATED PRODUCTS
(][]

MASTERFOODS Dried Mixed Herbs 10g Jar

See details

METHOD

1. 1.
Boil the Peas and chopped Potatoes until soft.

2. 2.
Mix and mash with the Eggs, Salt, Pepper and the MasterFoods™ Mixed Herbs.

3. 3.
Form 4 equal balls from the mixture. Pan fry in the Olive oil until super crispy on both
sides. Season, with the Salt and Pepper. Serve the Crispy Pea Fritters with Barbeque
sauce.
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