Hushpuppies

Ingredients:

2-3 Tbsp chopped onion

2 Tbsp diced jalapenos, optional
1large egg

1/4 tsp black pepper

1 cup self-rising cornmeal mix

1/2 to 3/4 cup buttermilk (to moisten)

Instructions:

In a glass bowl, mix onion, jalapefnos, egg, pepper, and cornmeal. Gradually add milk until the
mixture is moist, then let it stand for 10-15 minutes. Pour 1/2 inch of oil into a skillet and heat
until a small piece of mix sizzles. Drop by spoonful’s into the hot oil and fry until golden on
both sides. For deep-frying, use 350°F oil and cook for 8 minutes, lowering heat if they brown
too fast. Drain on paper towels for 3-4 minutes, then keep warm in the oven until serving.
Serve as aside or appetizer.
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'*:. " Tip: Make smaller hushpuppies to ensure they cook through.




