	

	

	

	

	                         Corn Fritters 

Ingredients 
1 1/2 cups Corn Kernels, Fresh or Frozen
4 oz. Buttermilk
1 tbsp. Baking Powder
3 tbsp. Sugar
pinch Salt
¾ cup Milk
1 to 2 ea. Eggs
2 cups Flour
T/T Pepper, Cayenne
As needed Oil for Frying
as needed Sugar, Powdered
as needed Syrup, Maple
Directions
1. Sift the dry ingredients together
2. Combine the eggs with the milk and corn
3. Add the sifted ingredients
4. Let sit for 30 minutes (optional)
5. Spoon into the hot oil and let the fritter start to cook 
6. Keep turning and basting the fritter with hot oil until it is golden brown and cooked through
7. Drain on absorbent paper, sprinkle with powdered sugar and serve warm with maple syrup




	





