SOUTHWEST ZUCCHINI PATTIES

with Charred Corn Salad, Lime Crema & Hot Sauce
INGREDIENTS
2 PERSON | 4 PERSON

1 2
Zucchini

13.4 oz 26.8 oz
Corn

1 2
Roma Tomato

2 2
Scallions

1 1
Lime

1 tsp 2 tsp
Ancho Chili
Powder

4 TBSP 8 TBSP
Sour Cream

2 2
Eggs

Contains: Milk

Contains: Eggs

¼ Cup ½ Cup
Monterey Jack
Cheese

2 TBSP 4 TBSP
Southwest
Spice Blend

½ Cup 1 Cup
Flour

1 tsp 2 tsp
Hot Sauce

Contains: Milk

Contains: Wheat

HELLO
ANCHO CHILI POWDER
This smoky spice has a mild
heat and fruity flavor.

PREP: 10 MIN

COOK: 35 MIN

CALORIES: 700
21
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PUT A WRING ON IT
In step 1, you’ll be grating zucchini
and tossing it with a big pinch of
salt. This process, plus time, causes
a ton of liquid (more than you’d
think!) to be released. In step 4,
be sure to gather up the towel
and squeeze this mixture with as
much strength as you can muster.
Why? This guarantees you’ll end
up with deliciously crisp—never
soggy—patties.

1 PREP
• Wash and dry all produce.
• Trim and grate zucchini on the largest
holes of a box grater. Place grated
zucchini in the center of a clean
kitchen towel or a couple layers of
paper towels and toss with a big pinch
of salt; set aside.
• Drain corn and pat dry with paper
towels. Zest and quarter lime. Dice
tomato. Trim and thinly slice scallions,
separating whites from greens.

BUST OUT

2 CHAR CORN
• Heat a drizzle of oil in a large,
preferably nonstick, pan over mediumhigh heat. Add corn and half the chili
powder (you’ll use more in the next
step); cook, stirring occasionally, until
corn is charred, 4-6 minutes. TIP: If
corn begins to pop, cover pan.
• Turn off heat; transfer to a large bowl.
Stir in 2 TBSP butter (4 TBSP for
4 servings) until melted. Set aside to
cool. TIP: To help cool your corn down
quicker, refrigerate until ready to use
in step 3.

• Box grater

3 MAKE CREMA & SALAD
• While corn cools, in a small bowl,
combine sour cream with a squeeze
of lime juice and lime zest to taste.
Season with salt and pepper. Stir in
water 1 tsp at a time until mixture
reaches a drizzling consistency.
• Once corn has cooled to room
temperature (or colder if you like), stir
in tomato, scallion whites, a squeeze
of lime juice, and remaining lime zest
to taste. Season generously with salt
and pepper. Add another pinch of
chili powder to taste if you like things
spicy. Toss to combine.

• Strainer
• Paper towels
• Zester
• Large pan
• 2 Large bowls
• Small bowl
• Kosher salt
• Cooking oil (4 tsp | 5 tsp)
• Butter (2 TBSP | 4 TBSP)
Contains: Milk

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Wash hands and surfaces after handling raw eggs.
Consuming raw or undercooked eggs may increase your risk of
foodborne illness.
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4 MAKE ZUCCHINI BATTER
• Gather towel with zucchini into a tight
bundle and squeeze over sink to
remove any excess moisture. Repeat
until zucchini is very dry.
• Transfer zucchini to a second large
bowl. Crack one egg* (two eggs for
4 servings) into bowl. Add Monterey
Jack, Southwest Spice, and flour. Add
1 tsp oil, ½ tsp salt, and pepper. (For
4, use 2 tsp oil and 1 tsp salt.) Stir until
flour is fully incorporated and batter
is thoroughly combined. TIP: Batter
should be thick but not dry. Add water
1 TBSP at a time as needed.

5 FORM & COOK PATTIES
• Heat a large drizzle of oil in pan used
for corn over medium-high heat. Place
two ¼-cup scoops of batter into
hot pan. Gently press each to flatten.
Cook until lightly browned and crisp,
4-6 minutes per side.

6 SERVE
• Divide corn salad between plates. Top
with zucchini patties. Drizzle with lime
crema and hot sauce to taste. Garnish
with scallion greens. Serve with
remaining lime wedges on the side.

• Transfer zucchini patties to a papertowel-lined plate.
• Repeat process with remaining batter,
adding a drizzle of oil between batches
if necessary.

WK 25-21

• Black pepper
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