
Stuffed Zucchini Blossoms

Ingredients:

!Filling
1 cup good quality ricotta cheese
1 Tb. chopped fresh mint
1 Tb. chopped fresh basil
1/2 tsp.grated lemon zest
1/2 tsp. nutmeg
1/2 tsp. kosher salt
!Blossoms and Batter
12-16 zucchini blossoms, rinsed in cold water and patted dry
1 cup flour
8 ounces lager style beer or club soda
freshly ground black pepper to taste
1 tsp. kosher salt
vegetable or canola oil for frying

Directions:

!Stuff the blossoms
Be sure your blossoms are as dry as possible. Place them on a lined cookie
sheet- this will be your work surface Remove the pistils from each
blossom.
Gently mix all filling ingredients in small bowl.
Gently pry blossoms open. Place 1 Tb. of cheese mixture in each blossom.
!Batter and Fry
Pour 2 inches of oil into a deep pot and heat to 350 degrees.



Make a batter of flour, salt and beer by whisking together. A few lumps
are ok but don't over mix.
Dredge each filled zucchini blossom in batter, gently shaking off the
excess batter.
Slowly place in hot oil for 2-3 minutes. Turn once. Blossoms should be
golden brown.
Remove with slotted spoon or spatula. Dust with sea salt or more chopped
mint.
Serve immediately.
Buon apetito!


