Vegetable Rosti Cakes
Serves 4

Ingredients:
- 450g British potatoes
- 2 British carrots
- 250g British swede
- 250g courgettes, grated
- 4 British spring onions
- Organic flour
- 1 organic egg, lightly beaten
- Organic olive oil

Par-boil the potatoes, carrots, and swede for 10 minutes – then drain and leave to cool. Coarsely grate the par-boiled vegetables into a large bowl and stir in the grated courgettes, spring onions, egg, and 2 tablespoons of flour.
Lightly oil a frying pan and cook the rosti mixture in small flat fritters, flattening with a fish slice as they cook. Cook for about 3 minutes on each side until crisp and golden – then they are ready to serve. 
