SALTED CARAMEL PEAR FRITTERS

Canola or neutral oil, for frying (about 6 c.)

2 
c. (240 g.) all-purpose flour

½ 
c. (100 g.) granulated sugar 

2 
tsp. baking powder 

½ 
tsp ground cinnamon 

2½ 
tsp. kosher salt, divided 

½ 
c. (1 stick) cold unsalted butter, cubed 

2 
large eggs

½ 
c.oat milk 

2 
Bartlett pears (about 11 oz.), finely chopped

½ 
c. store-bought or homemade caramel sauce 


Flaky sea salt (optional)

In a large, heavy, high-sided skillet or medium pot fitted with a deep-fry thermometer, pour in oil to come about one-third up the sides. Heat over medium-high heat until thermometer registers 360°.

In a large bowl, whisk flour, granulated sugar, baking powder, cinnamon, and 1 teaspoon kosher salt until combined.

Using your fingertips, crumble butter into dry ingredients until small beads of flour-coated butter form.

In a small bowl, whisk eggs and milk. Add to flour mixture and gently stir until no dry streaks remain. Fold in pears.

Dollop 1/3 cup batter into oil, keeping batter in an oblong shape. Fry fritter until golden brown and begins to float, 4 to 5 minutes. Transfer to a wire rack set inside a baking sheet. Let cool 5 minutes. 
Repeat with remaining batter.

In a small bowl, combine caramel sauce and remaining 1 ½ teaspoons kosher salt. Drizzle fritters with caramel. Sprinkle with sea salt (if using).
The term “fritter” ranges from the legendary German apple fritters to Southern savory corn fritters, and even the Ashkenazi potato latkes. Fritters don’t discriminate—fruits, vegetables, and meat are all welcome to the batter party! So I got thinking about pears and their lack of usage in desserts and thought they might fare well in fritter form. According to the International Fresh Produce Association, pears rank 15 on the list of most purchased fruits. It’s time they hit their caramelly spotlight.

Just like the apple fritters we know and love, pears could be used in the same way. They're fluffy, dense, and tender all in one. I opted for a Bartlett pear here because of its texture. It also doesn’t give off the prominent grainy mouthfeel pears are often associated with. These fritters are solely about their pear-forward flavor. If the pears are in season when fried, the pieces almost melt into the batter, but just enough so that you still recognize the bits of fruit present. If you prefer a sturdier pear that will give you more textural crunch, then d’Anjou is a good choice.
Pro tips:

- Oat milk is used because it adds a subtle oat-like, earthy character to this style of fritter and has a creamy viscosity, which is a good substitute for whole milk.

- Moderate your frying oil but don’t stare it down. Let it come to temperature over medium heat. The oil should be heated to 360°, and once the fritters are added, the oil temperature will immediately drop. Try your best to maintain that temperature around 350°—the ideal temperature zone for these fritters.
- Don’t overmix your batter. This seems obvious, but you want these as delicate and melt-in-your-mouth as possible. The butter is incorporated in the same way you would make biscuit dough. And for that same reason, you should barely touch the batter. Once the liquid is added, give it a few stirs to incorporate the dry crumb and stop.
- If homemade caramel is your jam, then challenge yourself! Just don’t forget to add some salt. But you could always go for a store-bought sauce; it might help you get to the good part faster (eating!).
- About 1/3 cup fritter batter is called for in this recipe. But it’s up to you how small or big you’d prefer them.
Storage: If you’re not going to eat right these away, wait to glaze them. Store in an airtight container for up to 2 days.
MAKES: 10
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