OKkra Patties, Fried

Ingredients:

11b. okra, cut thin

1 cup buttermilk, may need more

1/2 cup onions, chopped

1tsp salt

1/2 tsp pepper

3/4 cup self-rising flour

1/2 cup self-rising corn meal

1 can diced tomatoes or fresh tomatoes
1 cup shortening for frying

Instructions:

Combine okra, onions, salt, pepper, and mix well. In a separate bowl add flour, cornmeal, and diced tomatoes.
Starting with 1 cup of buttermilk, add to the flour mix and mix well. Add enough milk to make it like a thick
pancake batter. Fold into the okra mixture. Drop by Tbsp into hot fat, flatten slightly, and brown well on both
sides. Drain on paper towels.
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”\’ ~ Option: Use sour cream in place of buttermilk.

If you cannot find buttermilk, you can use 1 cup of sour cream for the 1 cup of buttermilk and then add regular
milk until the batter is thick like a waffle or pancake batter.
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_4\’ TIP: If you want to use frozen okra, you MUST thaw it first!
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