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Spring green fritters

This recipe can be made with pretty much any edible greens and flowers that are available - you can use e.g. nettle leaves, alexanders, hawthorn flowers and young leaves, young birch leaves, ground elder leaves and shoots, cleavers, white deadnettle leaves and flowers, daisy leaves and flowers, gorse flowers. If you include wild garlic (ramsons), hairy bittercress, garlic mustard or sorrel, the fritters have a more savoury feel – and make a tasty accompaniment to grilled fish or meat. Try them with a little sweet chilli dipping sauce, or tomato salsa, or a dollop of crème fraiche. If you are using some of the blander wild greens, you can eat the fritters as a savoury or a sweet dish – try them with a drizzle of maple or agave syrup or honey. Another hearty variation is to fry a little finely chopped pancetta or smoked bacon and add this to the mix before cooking.

Ingredients:

180g flour
450ml ale or flat beer

pinch of salt
1 egg
300g edible leaves and flowers (see above)

light olive or rapeseed oil for frying

Preparation:

To make the batter, start by putting the flour and salt in a large bowl, make a well in the middle and break the egg into it. Using a hand whisk, draw a little of the flour into the egg in the middle and mix to a thick, smooth paste. Gradually start adding the beer, about a cupful at a time, and each time incorporate a little more of the flour into the mix. Mix thoroughly with the whisk to ensure that there are no lumps. Keep adding beer until your batter has the consistency of single cream. Cover and allow the mixture to rest for 20-30 minutes. Meanwhile, clean, trim and chop the wild greens. Heat the oil in a wok or deep pan while you mix the flowers and wild greens into the batter. The oil should be hot - but not smoking! Test the oil by dropping a little of the batter into it – if the oil is ready to use it should start to bubble at once. Drop spoonfuls of the batter mix into the oil and fry until golden brown (about 2 minutes), turning once. Lift onto kitchen roll to absorb any excess oil, then transfer to a pre-warmed dish and keep warm at the bottom of the oven (50°C) until all the fritters are ready to serve.
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