CRISPY AMISH ONION FRITTERS 
2 
large sweet onions, finely chopped

1 
cup all-purpose flour

1 
tablespoon sugar

1 
teaspoon baking powder

1 
teaspoon salt

½ 
teaspoon black pepper

¾ 
cup milk


Oil for frying

In a large bowl, whisk together flour, sugar, baking powder, salt, and pepper.

Stir in chopped onions and milk until a thick batter forms.

Heat about 2 inches of oil in a deep skillet or pot to 375°F (190°C).

Carefully drop spoonfuls of the batter into the hot oil, avoiding crowding the pan.

Fry each fritter for 2–3 minutes per side, or until golden and crispy.

Use a slotted spoon to transfer fritters to a paper towel-lined plate to drain.

Serve warm and enjoy the crunch!

Pro Tip :

Add a pinch of garlic powder or chopped chives to the batter for a flavorful twist. These pair wonderfully with sour cream or a tangy dipping sauce.
Crispy on the outside, tender on the inside—these savory onion fritters are an old-fashioned comfort food perfect for any snack or side dish craving 

SERVES: 6
