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Apple Cinnamon Fritters


Ingredients

2 eggs

125 g sugar

180 g flour

7,5 ml baking powder

5 ml ground cinnamon

150 ml milk

5 ml lemon zest

187 ml canned pie apples (chopped in
small pieces)

Cinnamon sugar to sprinkle over
fritters

Whipped cream for serving

Method

Beat the eggs and sugar together until
light and creamy.

Add the flour, baking powder, cinnamon
and milk.

Mix well.

Add the lemon zest and pie apples.

Mix well.

Heat the oil in a deep fryer or pan.

Drop teaspoons full of the batter into
the boiling oil.

Fry the fritters until they are golden
brown.

Remove the fritters from the oil.

Drain the fritters on paper towels.

Sprinkle cinnamon sugar over the
fritters.

Serve with whipped cream.


Apple Ring Fritters With
Caramel

 Ingredients

50 g flour

50 ml soft brown sugar

5 ml ground cinnamon

4 ml salt

12,5 ml oil

50 ml water

Granny Smith apples (peeled, cored and
cut into rings)

1 egg white

Icing sugar for dusting fritters

Canned caramel for serving

Method

Combine the flour, brown sugar,
cinnamon, salt, oil and water together.

Whisk the egg white until stiff.

Fold the egg white into the flour
mixture.

Heat the oil in a deep fryer or pan.

Dip the apple rings into the batter and
then place them into the boiling oil.

Fry the fritters until they are golden
brown.

Remove the fritters from the oil.

Drain on paper towels.

Dust with icing sugar before
serving.

Serve with caramel.


Apricot, Brandy And Walnut
Fritters

 Ingredients

2 eggs

62,5 g sugar

62,5 ml soft brown sugar

180 g flour

7,5 ml baking powder

150 ml milk

125 ml walnuts (chopped fine)

Apricots (stoned and cut in half)

500 ml sugar

250 ml water

30 ml butter

3 ml salt

10 ml cornstarch (mixed with a little
water to form a paste)

125 ml brandy

Method

Beat the eggs, brown sugar and sugar
together until light and creamy.

Add the flour, baking powder and
milk.

Mix well.

Add the walnuts.

Mix well.

Heat the oil in a deep fryer or pan.

Dip the apricots into the walnut batter
then place them into the boiling oil.

Fry the fritters until they are golden
brown.

Remove the fritters from the oil.

Drain on paper towels.

Keep the fritters warm.

Combine the sugar, water, butter and
salt together in a saucepan.

Bring to boiling point.

Add the cornstarch paste.

Stir constantly until the syrup has
thickened.

Remove the syrup from the heat.

Add the brandy.

Pour the brandy syrup over the warm
fritters.

Serve warm.


Artichoke Fritters


Ingredients

250 ml self-raising flour

250 ml water

12,5 ml lemon juice

5 ml salt

5 ml ground black pepper

1 can artichokes (cut into
quarters)

Oil for deep frying

Lemon wedges to serve

Method

Combine the flour, water, lemon juice,
salt and black pepper together.

Mix well.

Heat the oil in a deep fryer or pan.

Dip the artichoke quarters into the
batter and then place them into the hot oil.

Fry the fritters until golden brown.

Remove from oil and drain on paper
towels.

Serve hot with lemon wedges.


Asparagus And Parmesan
Fritters

 Ingredients

250 ml self-raising flour

250 ml water

5 ml salt

5 ml ground black pepper

250 ml canned asparagus (chopped)

Oil for deep frying

Parmesan cheese (grated) for sprinkling
over fritters

Method

Combine the flour, water, salt and black
pepper together.

Mix well.

Add the asparagus.

Mix well.

Heat the oil in a deep fryer or pan.

Spoon teaspoons full of the mixture into
the hot oil.

Fry the fritters until golden brown.

Remove the fritters from oil.

Drain on paper towels.

Sprinkle parmesan cheese over the
fritters.

Serve hot.


Banana Brandy Fritters


Ingredients

4 ripe bananas (peeled and cut into
half)

50 ml lemon juice

50 ml brandy

50 g flour

5 ml salt

1 egg (beaten)

12,5 ml butter (melted)

75 ml milk

1 egg white

Flour for dusting

Oil for deep-frying

37,5 ml icing sugar

Method

Marinate the bananas in the lemon juice
and brandy for 20 minutes.

Sift the flour and salt together.

Add the egg, butter and milk and beat
well until batter is smooth.

Whisk the egg white and fold into the
batter.

Heat the oil to around 350 to 375
degrees F.

Drain the bananas on paper towels.

Dust each banana in the flour.

Dip each piece of banana in the batter
and then place in the hot oil.

Deep-fry the fritters for 3 to 4
minutes.

Drain on paper towels.

Dredge with icing sugar and serve
hot.


Banana Fritters With Honey
Mustard Dip

 Ingredients

3 bananas (each banana cut into
quarters)

225 ml water

375 ml flour

4 c oil

30 ml double action baking powder

150 ml honey

3 eggs

125 ml white vinegar

10 ml mustard powder

5 ml salt

250 ml evaporated milk

Method

To make the mustard dip, combine the
eggs, white vinegar, mustard powder, salt and evaporated milk
together in a saucepan.

Stir over a medium heat until mixture
has thickened.

Remove from the heat.

Allow the sauce to cool.

Dredge the banana pieces in the
flour.

Combine the baking powder with the
water.

Roll the banana pieces in the water
mixture.

Heat the oil in a deep fryer until it is
hot.

Fry the bananas for 4 minutes each.

Remove the banana pieced from the oil
and drain on paper towels.

Pour the honey over the banana
pieces.

Serve the bananas with the mustard
dip.


Bacon Ricotta Fritters


Ingredients

250 ml self-raising flour

250 ml water

5 ml salt

5 ml ground black pepper

250 ml bacon (diced and fried)

125 ml ricotta

Oil for deep frying

Method

Combine the flour, water, salt and black
pepper together.

Mix well.

Add the bacon and ricotta.

Mix well.

Heat the oil in a deep fryer or pan.

Spoon teaspoons full of the mixture into
the hot oil.

Fry the fritters until golden brown.

Remove from oil and drain on paper
towels.

Serve hot.
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