Sarwings 1 8
Hmoumt Measurs Imovredient - Freparation Method
corn frithers
0 oup Flomdr
2 tERsDOonE babirg powdar
1452 teaspoons st
1452 tablespoons  chamago chils poscer
0 lavos sons - Lohily besten
1 tablaspoon SOLT T EEM
145 ocups corn kernels
carla oil
racd ohils olazs
R | s apple cider vinsoar
2 oupE apple cider
1i5E cups dark brown suoar
2 tablespoons ohils caribe
1 shick carEla
Combdms flour, baking powdsr, salt and ohile powder inos mixing bowl. Add esos and sour

coesant whisk together until smooth. Bodd oo

Hest oil 3/4° deep in 3 hesvy-bottomed pan over nedium heat o 358, Carefully drop heaping
tablespoon dollops into the hot odl, Cook for 4-5 minotes, or until oolden brown on the
oubside and coonked throuoh. Femowss from oil and pot on paper bowsl ~lined plate o cool.

For the alaze, combing sl ingredients in & ssucepsan and placs over med-hish hasl. Simmer

urtil reduced by sppeosimately T8 orountil & surapy cornsistenog 18 achisved. ool o room

temp before Serwing.



