15 minutes, plus cooling
30 minutes
6

100g caster sugar

150ml rice wine vinegar

2 cloves garlic, finely sliced

2 x 509 packs red chillies, deseeded and
finely chopped

5009 courgettes

200g pack baby courgettes (or increase
the amount of large courgettes above
to 700g)

2 tbsp rapeseed oil
2 x125g packs buffalo mozzarella
Basil leaves, to finish

In a small saucepan, heat the sugar and
vinegar with 150ml water. Once the sugar
has dissolved, add the garlic and chillies.
Simmer gently for 20 minutes until reduced
and syrupy. Set aside to cool completely.

Slice the large courgettes finely and
cut the baby courgettes, if using, in half
lengthways. Place in a bowl with the
rapeseed oill, stir to coat then season.

! Heat a griddle pan fo hot. Cook the
courgettes in batches until tender and
charred. Arrange on a serving plate, tear
over the mozzarella and drizzle with the
dressing. Serve scattered with basil leaves.

246kcals/10.3g protein/
20.6g carbohydrate/20.1g sugars/13.6g fat/
6.29 saturated fat/1.1g fibre/0.7g salt




