banafrit

Banana Fritters

Ingredients:

1/2 cup milk

2 bananas, mashed

1/2 teaspoon salt

3 teaspoons baking powder

2 eggs, beaten

1 tablespoon margarine, melted
1 quart vegetable oil for frying
1/2 cup confectioners' sugar

Preparation:
1. In a mixing bowl, combine the milk and bananas. Sift in the salt and
baking powder. Thoroughly mix in the eggs and margarine.

2. Heat the oil in a large skillet to 365 degrees F (180 degrees C).

3 Carefully place spoonfuls of the mixture into the hot oil and fry until
brown. Flip the fritter and continue to brown. Remove fritters from the
oil and drain on paper towels. Dust the fritters with confectioners' sugar
and serve while warm.

Serves: 20

Back to Recipe Archive

http://www.fni.nf.ca/diabetes/banafrit.nhtm
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