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Miss Fritter’s

CORN
FRITTERS
Show your guests some southern 
hospitality with these tasty appetizers!

INSTRUCTIONS

• Fill a deep pan with about 2 - 3 inches of oil. Heat it to 350 degrees Fahrenheit.
• While oil is heating, combine cornmeal mix, flour, salt and sugar in a medium bowl. 
• In a small bowl, combine eggs and milk. Add this to the cornmeal mixture, stirring well. 
• Stir in the melted butter and drained corn.
•• Carefully drop the mixture by the tablespoon into the hot oil. Cook 2 to 4 minutes,      
 turning once, cooking until golden brown. Drain on paper towels.
• For a sweeter version try drizzling maple syrup over the top. 


