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Ingredients

Green Beans
Carrots

Mushrooms

2009 Flour

swml Baking Powder
2 Eggs

300ml Soda Water
Oil for frying

Metl«od
Place flour and baking powder in a bowl
2. Add egg and soda water then stir until just combined
3. Dip vegetables one at a time into batter, allowing excess batter to
drain off then dip into deep fryer and cook for 2 to 3 minutes
4.  Drain into paper towel to drain excess oil

Oil Tips:

* Don't use any spices in the oil, with will contaminate the oil.

* Always ensure that your oil has reached temperature before adding in
your vegetables

* Always make use of clean oil for optimum taste.




