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Recipes from Chef Robert Conaway





Homemade Corn Dogs
1 cup milk

2 medium eggs

1/4 cup canola oil

1 tablespoons + 2 teaspoons sugar

1 teaspoon salt

2 teaspoons baking powder

1 1/3 cups corn meal

1 cup organic flour

1 pound hot dogs

Flour for dusting

Canola oil for Deep Frying

Popsicle sticks or other type of wood skewer
1. In a large bowl combine the milk, eggs, oil, sugar and salt.  Mix well. Sprinkle in the baking powder, corn meal and flour.  Mix until a slightly thick batter has formed.

2. Heat the oil to 375° f. 

3. Flour your dogs, stick them and then dip them into the batter. Once the dog is covered in the coating, drop a couple at a time into the hot oil. 

4. Fry until the outside coating is slightly browned. 

5. Remove from the oil and drain on a paper towel before serving. 

aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

