Y. . +
Y GREEN CITY MARKET +; CornFritters +

CLUB SPROUTS Yield: 4-6servings
Recipe adapted from: https://veganhuggs.com/
INGREDIENTS & EQUIPMENT MARKET SHOPPING LIST
) Y
— + Y2 cup all-purpose flour s« Y2 cup milk or unsweetened ./ CORN " | GREENONION & GARLIC
T w soy milk o Frillman Farms » Froggy Meadow
+ Growing Home + Nichols Farm & Orchard
, + 1 cup cooked corn, )
* Y cup cornmeal % off the cob « Iron Creek Organic Farm

| SOYMILK

e Nichols Farm & Orchard . Phoenix Bean Tofu

v, e Smits Farm
« Y. cup red bell pepper,
diced « Wholesome Harvest | FLOUR & CORNMEAL

» Severson Organic Grains

+ Y2 teaspoon baking
powder

SERVING SUGGESTIONS

Garnish with fresh cilantro, parsley, or chives. You can
also top it with a dollop of salsa or dip it into ranch
dressing.

+. * lclove garlic, minced \\“ « 2 green onions, thinly sliced B

e = - grapeseed oil for frying (or

o Salt & , to tast =
alt &pepper, to taste , any high smoke point oil)

2. 3. b.
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To m.u bowl, add flour, cornmeal, garlic, ﬁ Add the corn, bell pepper and green In a skillet heat oil over medium heat Place fritters on paper towel-lined
— _om_A._:@ Uoéo_mﬂ.\ salt and pepper. = onions. Gently fold with a spatulato =+ until hot. Scoop batter into the pan  — — plate to absorb excess oil. Serve ~ —!
Whisk to combine. Then, add the milk combine. and cook for 2-4 minutes per side or warm with sour cream or ranch dip.

and whisk until combined. until golden brown.



https://www.amazon.com/gp/product/B0001LO5G8/ref=as_li_qf_asin_il_tl?ie=UTF8&tag=veghug-20&creative=9325&linkCode=as2&creativeASIN=B0001LO5G8&linkId=d6376967f635b271d87e8c488874e291
https://www.amazon.com/gp/product/B004VLVN7S/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B004VLVN7S&linkCode=as2&tag=veghug-20&linkId=addbc5963e56a65669b215d9f30714aa

