
YEAST BATTER FOR SEAFOOD AND SALT COD FRITTERS

2 t s p d r y a c t i v e y e a s t
1 / 2 C m i l k , a t r o o m t e m p e r a t u r e
1 T o 1 i v e o i l
1 l a r g e e g g , l i g h t l y b e a t e n
3 / 4 C a l l p u r p o s e fl o u r
1 / 4 C s e m o l i n a fl o u r
1 T c o r n m e a l

About 1 1/2 hours before serving, soften yeast in 1/4 cup of warm
water in a bowl. Combine milk, egg and olive oil in a small bowl.
Stir into the yeast mixture. Sift flours and cornmeal over the
mixture and stir to blend. Let stand covered with a light kitchen
t o w e l o r c h e e s e c l o t h f o r 3 0 m i n u t e s .

To make salt cod fritters, add the following ingredients to the
above batter and fry in hot (370) oil until golden, about 1 1/^
m i n u t e s :

3 oz good Qual i ty sa l t ccd, boneless and sk in less
(cut in 2-3 pieces, soak in cold water for 8-10 hours, changing
water frequently. Drain, plunge in boiling wajier ror aoout 1

minute then drain and refresh with coo: water. .-laUe coarseiv.

. 3 T c o a r s e l y c h o p p e d I t a l i a n p a r s l e y

2 t s p r e d p e p p e r fl a k e s

3 seal lions, finely chopped ^white part and a little green;

B l a c k p e p p e r

S e r v e w i t h S k o r d a i i a .


