
 

INGREDIENTS: Asparagus, Spinach, Arugula, Flour, Baking Powder, Fontina, Ricotta, Onion, Leek, Garlic, Chive, 

Apple, Lemon, Sugar, Apple Cider Vinegar. 

&  

There’s something about fritters we just love. And with their crispy, crunchy 

texture, they’re a meal the whole family loves. We’re cooking them up this week 

with asparagus and fontina, served over a bed of spinach and arugula. Topped 

with whipped ricotta and chives and a delicious cider glaze, it’s a sophisticated, 

delicious dinner that’s on the table in less than 15 minutes 
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EQUIPMENT 

Large Skillet 

Large Mixing Bowl 
 

FROM YOUR PANTRY 

Salt & Pepper 

Egg (1) 

Butter (3 Tbsp) 

Milk (1/3 cup) 
 

6 MEEZ CONTAINERS 

Asparagus 

Fontina & Flour 

Onions, Leeks & Garlic 

Spinach & Arugula 

Cider Glaze 

Ricotta & Chives 

Health snapshot per serving – 505 Calories, 25g Protein, 35g Fat, 24g Carbs, 

and 17 Freestyle Points. 

Have questions? The dinner hotline is standing by from 5 to 8 pm at 

773.916.6339. 

 

  



Instructions for two servings. 
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1. Make the Asparagus Fritter Batter 

Crack 1 egg into a large mixing bowl and mix well.  Melt 1 Tbsp butter in the 

microwave or stove and add to the large mixing bowl along with 1/3 cup milk, 1 

teaspoon salt, the Asparagus, Fontina & Flour, and Onions, Leeks & Garlic. 

 

Gently stir until all ingredients are just mixed in. (Avoid overworking the batter.) 

 

2. Cook the Fritters 

Melt 2 Tbsp butter in a large skillet over medium high heat.  When the butter is 

melted, ladle the batter on to the skillet, using a measuring cup, forming a fritter 

about 3” in diameter and about ½’ thick.  You should have approximately four 

fritters. Cook the fritters until golden brown, about 3 to 4 minutes per side. 

 

3. Put It All Together 

Arrange the Spinach & Arugula on serving plates and drizzle with half the Cider 

Glaze.  Top with the Asparagus Fritters and drizzle with the remaining Cider Glaze.  

Top each fitter with a dollop of Ricotta & Chives and enjoy! 

 

 


