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. 1009 coster sugor

150m1 rice wine vinegor
' 2 cloves gorlic, finely sliced
. 2 x 509 pocks red chillies, deseeded ond
finely chopped

, 5009 courgettes
. 2009 pock boby courgetles (or increose
the omounl of lorge courgettes obove
io 7009)

' 2 lbsp ropeseed oil
" 2 x 1259 pocks buffolo mozzorello
. Bosil leoves, to finish

: In o smoll soucepon, heot the sugor ond

vinegor with 150m1 woier. Once the sugor

hos dissolved, odd the gorlic ond chillies.

Simmer gently for 20 minutes until reduced

ond syrupy. Set oside to cool completely.

] Slice the lorge courgefies finely ond

cui the boby courgettes, if using, in holf

lengthwoys. Ploce in o bowl with the

ropeseed oil, slir to cooi ihen seoson.
li Heot o griddle pon to hot. Cook the

courgettes in botches uniil iender ond

chorred. Arronge on o serving plote, teor

over ihe mozzorello ond drizzle with the

dressing. Serve scottered wiih bosil leoves.
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