
1 min side

  1. In a bowl, whisk together Cornmeal, Flour, Salt, 
      Baking Powder, Baking Soda, and Sugar.

  2. In a separate bowl, whisk the Egg to ensure it is 
      well beaten.

  3. Pour wet ingredients into dry and mix until a thick 
      batter forms. Set aside for 15 minutes.

  4. Heat oil in a deep pot to 355°F (179°C).

  5. Drop small spoonfuls of batter into hot oil. I use a 
      1.5” (38mm) cookie scoop. 

  6. Fry in batches for 1 minute, each side, turning as 
      needed, until deep golden brown.

  7. Remove with a slotted spoon and drain on paper 
      towels.

  8. Serve warm with Salted Butter, Honey, or my 
      Pickle Dipping Sauce. 

 

 • 1½ cups (220g) Cornmeal
 •  ½ cup (60g) AP Flour
 • 1½ tsp (9g) Salt
 • 1½ tsp (6g) Baking Powder
 • ½ tsp (3g) Baking Soda
 • ½ tsp (2g) Sugar (optional)
 • 1 large Egg , beaten (50g)
 • 1 cup (240g) Buttermilk
 • 4 cups (900g) Oil of Choice,  
    for deep frying
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All the yummy cornbread flavors you love...
deep fried to perfection! 18-20 pups

355°F-179°C



Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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