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Asparagus with lemon and 
herb fritters

Serves 4

36 young asparagus spears
Vegetable oil, for deep-
frying and roasting
4 lemon wedges, to serve

For the lemon and herb 
fritters

30g fresh chervil, stalks 
removed
15g fresh flat leaf parsley, 
stalks removed
100g soft butter
Finely grated zest of 1/2 
lemon
1tbsp lemon juice

For the coating

125g panko breadcrumbs
50g plain flour
2 eggs, beaten

1. Cut any woody ends off the asparagus, then peel the spears 
with a vegetable peeler, starting about 4cm down from the tips.

2. Make the fritter mixture. Blitz the herb leaves in a food 
processor with the remaining ingredients and seasoning to 
taste until very smooth and green. Cover a baking sheet with 
non-stick baking parchment. Pipe eight fingers of the herb 
butter on to the paper, the same size as the asparagus spears. 
Freeze until firm, about an hour. 

3. Blitz half the breadcrumbs in the food processor until very 
fine and powdery, then mix with the other half and spread out 
on a tray. Dip the frozen fingers of herb butter in the flour, then 
in the beaten egg and finally, the breadcrumbs. Repeat with egg 
and crumbs to make a double coating. Keep the fritters in the 
fridge. 

4. When you are ready to cook and serve, set the oven at 160C. 
Heat 500ml oil until hot in a large deep frying pan or wok.

5. Coat the asparagus in 1tbsp oil on a roasting tray and roast 
for 6-8 minutes until just tender and the tips get a little colour. 
Meanwhile, deep-fry the fritters in the oil for about 3 minutes 
or until crisp and golden brown. Remove with a slotted spoon 
and drain on kitchen paper. Season the asparagus after roasting. 
Serve straightaway, with the fritters and lemon wedges. 


