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Ingredients

· 2 cups Yellow Corn Meal
· 1 Onion, minced
· 1 Jalapeño, minced

· Salt and Pepper
· Vegetable Oil

Directions

Preheat oil in an iron skillet on the stove on medium to medium/high heat.  Combine dry ingredients and then stir in milk until batter is the consistency of oatmeal.  Oil should be heated to the point where it will sizzle when a drop of the batter is added.  Using a spoon, carefully drop golf ball size portions of the batter in the oil.  Fry until golden brown (about 5 minutes) flipping once during cooking.  Remove onto a plate with a towel on it to remove excess oil.  Let cool.



