
CHICKPEA & VEGETABLE FRITTERS
WITH CHILLI SAUCE & CARROT SALAD

MASTERCLASS

CHEF’S NOTE: In South Africa, this dish is called “chilli bites”, which is a popular finger food.
Copper penny salad is originally a British dish and is enjoyed throughout the region; copper penny refers to the shape of the carrot.

SOUTH AFRICA 30 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, sugar, salt, vinegar, flour or 
self raising flour

ALLERGENS: 
Onion, sesame, wheat, gluten

1 chickpea 
flour sachet

1 small 
tomato polpa

1 cumin 
ground sachet

1 turmeric
 ground sachet

1 red wine 
vinegar sachet

1 chilli flakes 
sachet

1 baby 
spinach bag

1 garlic clove 1 potato 1 red onion

1 celery stalk 1 parsley bunch

2 carrots

1  capsicum



4. Cook the fritters

Cook the fritters for 8 minutes, flipping them 
halfway, until golden and cooked through. 
Drain on absorbent paper. 

8. To serve

Divide the fritters and carrot salad between 
serving plates. Serve with the chilli sauce.

3. Add the fritters to a frying pan

Heat a generous splash of oil in a frying pan 
over medium heat. Add about 1 tablespoon of 
the mixture to the pan for each fritter, try to 
keep them in a round shape. 

7. Make the salad

Place carrots in a bowl with the remaining 
onion, sliced green capsicum, half of the parsley 
and celery. Drizzle the remaining red wine vine-
gar, a little olive oil and a pinch of salt over the 
salad; mix well. Stir through 1 tablespoon of the 
chilli sauce and season to taste. 

1. Prepare the ingredients

Wash the vegetables. Peel and thinly slice the 
carrots into rounds. Dice half of the capsicum 
and thinly slice the other half. Thinly slice the 
garlic. Peel and grate the potato. Thinly slice the 
onion. Slice the spinach leaves. Thinly slice the 
celery. Finely chop the parsley.  

5. Make the sauce

Heat a splash of oil in a saucepan over medium 
heat. Add the remaining chilli flakes and garlic, 
cook for 1 minute and then add the tomato 
polpa. Reduce heat and simmer for 5 minutes 
or until thickened. Add half of the red wine 
vinegar and season to taste.  

2. Make the batter

In a mixing bowl, place the potato, diced capsi-
cum, half of the red onion, equal parts chickpea 
flour and self-raising flour, spice mix*, a third 
of the chilli flakes and the spinach. Pour in a 
splash of water and mix to create a dough. 

*Combine cumin and turmeric to create spice mix

6. Boil the carrots

Meanwhile, bring a saucepan of water to the 
boil. Put the carrots in the boiling water. Boil for 
2 minutes or until just tender. Strain through a 
colander or sieve.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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