
 
Fritters, Cheese 

Ingredients: 

1 tsp Worcestershire sauce 
1 egg, beaten 
1/2 cup milk 
1 green onion, diced 
dash hot sauce, optional 
2 cups biscuit mix, Recipe #112 
1 1/2 cups American cheese, cut into small cubes. Cheese should be very cold prior to frying. 

Instructions: 

Mix the first five ingredients. Add the flour and stir well. Fold in the cheese. Drop by teaspoons into hot oil. Cook 
at 365 degrees F until golden brown. Remove and place on paper towels. Enjoy! 

 

If you do not have biscuit mix, use 2 cups of self-rising flour combined with 1/4 cup of butter or 
shortening. Cut the shortening into the flour until it reaches pea-sized crumbs, then use this mixture 
instead of biscuit mix in the recipe. 

  


