Honey Glaze Parsnip

Bhaji

Ingredients

4 Finely sliced white onions
1259 Leftover roasted parsnip
200g Gram flour

1 Teaspoon curry powder

1 Fresh chilli

1 tsp Garlic puree

1 tsp Ginger puree

1 tsp Lemon juice

Seasoning
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Method

Place all ingredients in a bowl and mix well.
The mix should be like a thick batter, so it may need adjusting with more gram flour or a dash of water.

Place into a frying pan of oil and and fry until nice golden brown colour.
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