Hush puppies (makes 20-22)
In one bowl, combine the following ingredients:

¾ cup cornmeal

½ cup flour

1 tbsp sugar

¾ tsp baking soda

¼ tsp smoked paprika

A pinch to ¼ tsp cayenne pepper

¼ cup grated cheddar cheese

In another bowl, combine the following ingredients:

1 large egg, beaten

½ cup buttermilk

½ cup corn kernels (I use frozen kernels and defrost them slightly using water)

2 tbsp chopped chives

Add the liquid ingredients to the dry ingredients and stir until combined. 

In a large saucepan or a Dutch oven, heat 2 inches of peanut oil to 375 F (I start the heat on medium, and turn it down once I’ve reached the temperature that I need). Drop teaspoonfuls of the mixture into the oil and fry for 2-4 minutes or until golden all around. I like to start with one by itself to test the heat and then fry them in batches of 3 or 4 afterwards. Drain on paper towels and serve.
