
Brazil nut Croquettes

200g (1 ½ cups) brazil nuts, ground

4 Tbs vegetable oil

2 medium onions, finely chopped

1 garlic clove, finely chopped

125g (½ cup) burghul wheat

100ml vegetable stock

2 Tbs tomato puree

2 Tbs chopped parsley

1 Tbs chopped thyme

1 Tbs chopped marjoram

2 tsp chopped rosemary

Flour or breadcrumbs for coating

1 egg, beaten (optional)

Oil for deep frying

Heat oil in a fry-pan and gently saute onion and garlic. Add burghul and cook, stirring, for 5 minutes. Pour in stock and cook very gently, stirring often, for 10 minutes. Take pan off heat and stir in nuts, herbs and tomato puree.

When cool enough to handle, form mixture into 12 croquettes and coat them in flour or bread crumbs. (If desired, they may be coated first in flour, dipped in beaten egg then re-coated in crumbs- this makes a crustier coating).

Heat oil in a deep-fryer, wok or fry-pan to 190 degrees C (380 F) and deep fry croquettes, as many at a time as will fit in a single layer, until golden brown.

Serve hot with your favourite salsa or chutney.

Preparation time: 30 minutes

Serves: 12 pieces

