CREAM CHEESE, ZUCCHINI, AND BREADCRUMBS 

120g (1 ¼ us cup) zucchini, grated and squeezed 
120g (½ cup) cream cheese (can be substitute with dairy free cream cheese) 
40g (¼ us cup) breadcrumbs, plus extra for coating 
Optional: Salt & pepper (omit for younger babies) 
Tip: for extra flavor you can add 30g (½ us cup) of grated Parmesan ?? 

Method In a large bowl add grated zucchini, cream cheese, breadcrumbs (salt & pepper and Parmesan if desired) and mix well until completely combined. 
Roll the mix into 10 walnut-size balls, slightly press them with your hands and coat both sides with a little of breadcrumbs. 
Heat the oil in a pan and fry the fritters in batches over a medium heat until golden and crisp. 
Remove from the pan and put them on a paper towel to drain any excess oil.
MAKES: 10 small fritters
