
ZUCCHINI & FETA FRITTERS
WITH RADISH, HERB SALAD & MUHAMMARA

MASTERCLASS

CHEF’S NOTE: Any type of flour can be used to bind these fitters. If you do not have any flour you can also add an egg to bind them. 
The mix will be wetter but they will still hold together and be delicious!

TURKEY 25 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Plain flour, cooking oil, salt

ALLERGENS: 
Garlic, onion, dairy, nuts (walnut)

1 sumac sachet

2 zucchinis

1 muhammara
tub

1 radish 
bunch

1 dill bunch

1 feta packet

1 red onion

1 parsley bunch



4. Cook the zucchini

Add the zucchini and cook for 5 minutes or until 
soft. Transfer the vegetables to a bowl to cool 
slightly.

3. Cook the onion

Meanwhile, heat a splash of oil in a frying pan 
over medium heat. Cook the remaining onion 
for 5 minutes or until soft and translucent.

1. Prepare the ingredients

Wash the vegetables. Thinly slice the onion. 
Grate the zucchini. Thinly slice the radishes 
into rounds. Roughly chop the parsley and dill. 
Crumble the feta.

5. Make the fritter batter 

Once cool, add the feta, 1/4 cup plain flour and 
half of the dill. Mix to combine. If the mixture is 
too dry, add a splash of water. If the mixture is 
too wet, add more flour. 

7. Make the radish and herb salad

Combine the sumac onions, radish, parsley and 
remaining dill.

2. Make the sumac onions

Place half of the onion in a bowl with the sumac 
and a pinch of salt. Rub in the sumac and salt 
and let sit for at least 5 minutes.

6. Cook the fritters

Heat a splash of oil in a frying pan over medium 
heat. Add 2 tablespoons of the mixture to the 
pan for each fritter (you can cook a few at 
a time, just leave yourself enough space for 
flipping). Cook the fritters for 3 minutes on each 
side or until cooked through.

8. To serve

Serve the fritters with the radish and herb salad 
and the muhammara.

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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