
PUMPKIN SAVOURY 
FRITTERS RECIPE

T H E
F E L I X
P R O J E C T

G O O D  F O O D  F O R  G O O D  C A U S E S

Serve with a variety of toppings: grated cheese, bacon, chopped ham, baked beans, a dollop of yoghurt. 
Also excellent served with fried eggs 

INGREDIENTS
- 250g peeled pumpkin

- 1 spring onion chopped

- 1 grated/crushed 
 garlic clove

- 60g Self raising fl our

- 1 egg

- 30ml milk

- Salt/pepper

METHOD
1. Preheat the oven to 150C and line a baking sheet with foil.
2. Grate the pumpkin on the coarse side of a box grater and place the shreds in a large 
bowl.  Add the spring onion and garlic. 
3. In a small bowl, whisk together the fl our, salt and pepper until combined.
4. Crack the egg into a bowl and add the milk.
5. Add the fl our mixture and the egg mixture to the sweet potatoes and toss with a fork to 
combine.
6. In a large non-stick frying pan heat the oil over high heat. 
7. When the oil is sizzling, turn the heat down to medium-high and spoon a large 
tablespoon mixture into the frying pan and fl atten with a spatula. You can cook 3 to 4 
pancakes at a time.
8. Flip the pancakes when the underside is browned, about two minutes, then cook the second 
side for 1 ½ to 2 minutes until browned.
9. Repeat with the remaining batter.
10. Keep cooked pancakes warm in the oven until needed.

Serves: 2 - 3 as a supper dish Prep Time: 15 minutes Cook Time: 4 minutes per pancake
Utensils Required: grater, knife, chopping board, bowl, frying pan, fi sh slice Cooking Method: cooked on hob
Diffi culty Rating: xx
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UTENSILS IMAGE DIRECTIONS

TIPS
Make a BIG batch - these lovely pancakes can be cooked ahead of time and will store in an airtight container in the fridge for up to 3 days.  
Reheat in a hot oven for 5 minutes or until heated through and crispy.  They can also be popped in the freezer: freeze layered with baking 
parchment so that they don’t stick together.


