YEAST BATTER FOR SEAF0OD AND SALT COD FRITTERS

2 tsp dry active yeast

1/2 C milk, at room temperature
1 T olive o0il

1 large egg., lightly beaten

3/4 C all purpose flour

1/4 C semoliina flour

1 T cornmeal

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 bowi.
‘Stir into the yeast mixture. Sift flours and cornmeal over the
mixture and stir to blend. Let stand covered with a light kitchen
towel! or cheesecloth for 30 minutes.

To make salt cod fritters., add the following ingredients to the
above batter and fry in hot (370) oil unti! goiden. abcut 1 1/2
minutes:

83 oz good aquality salt ccd., boneless anc skinless
(cut in 2-3 pieces. socak in cold water for 8-10 hours. changing
water freauentliv. Drain., piunge in beiling water for about 1
minute then drain and refresh with coci water. Fiake coacrseiv. !
: T socarseiv chopred ltaliian parsievy
Z tse red pepper flakes

3 gcailions. finely chopped iwhite par=® and a little green!

Elack pepper

Sarve with Skor<daiia.



