Apple Fritters

Ingredients:
Glaze:

1 cup powdered sugar
1 tsp vanilla extract
3 Tbsp milk

Mix the above ingredients well. Set aside.

Apples:

2 medium apples (cored, peeled, and chopped)
3 Tbsp salted butter

1/2 tsp ground cinnamon

1/8 cup sugar

Combine apples, butter, cinnamon, and sugar. Cook on the stove or in the microwave until soft before adding to
the dough batter.

Dough:

1 cup all-purpose flour 1tsp ground cinnamon, optional
1-1/2 tsp baking powder 1large egg

1/2 tsp salt 1/8 cup milk

Instructions:

Mix the dough ingredients. Stir in cooked apples. Preheat a saucepan with oil for frying. Add 1/4 cup of butter to
the oil before dropping in the batter. Use a spoon to carefully drop the batter into the hot oil. Brown on both
sides, then remove and place on a cooling rack with parchment paper or paper towels underneath. Dip the
warm fritters into the glaze and let them dry on a cooling rack.



