Cornbread Fritters

Ingredients:

2 cups self-rising cornmeal mix
6 Tbsp salted butter, melted

1 Tbsp granulated sugar, optional
1-1/2 cups buttermilk

1large egg

Instructions:

Mix the ingredients above in a bowl. Place one-halfinch of oil and 1/4 cup of butter in a preheated ten-inch cast-
iron skillet. Drop by tablespoons and fry the patties on a medium/high heat.
“I prefer to use buttermilk cornmeal mix. Iwill use any brand of buttermilk cornmeal mix. To
me they are all good! We typically buy White Lily, or Aunt Jemima which is now Pearl Milling.” -
Tammy




