
Cheddar Hush Puppies



deliciously fried 27

M A K E S  1 2  L A R G E  H U S H  P U P P I E S
1 cup (140 g) all-purpose gluten-free flour 

(page 2)
1 cup (132 g) coarsely ground yellow 

cornmeal
1 teaspoon baking powder
1⁄2 teaspoon baking soda
3⁄4 teaspoon kosher salt
3 ounces sharp yellow Cheddar cheese, 

grated
1⁄4 cup chopped scallions (about 2 large 

scallions)
2 tablespoons minced celery (from 1 small 

stalk)
1 cup (8 fluid ounces) buttermilk, at room 

temperature
2 eggs (100 g, weighed out of shell), at 

room temperature, beaten
Neutral oil, for deep-frying 

BIGGER BITE OPTION: Drop the cornmeal 
in the frying oil in larger portions, about 
1⁄4-cup each, and fry for 4 to 5 minutes 
more.

NO-FRY OPTION: The only way to achieve a 
round shape for your hush puppies is to fry 
them, but that alone isn’t reason enough 
not to bake them if that’s what you’d pre-
fer. Prepare and portion the batter in the 
same manner as directed in the recipe, but 
preheat your oven to 350°F and place the 
batter portions spaced about 11⁄2 inches 
apart from one another on a lined rimmed 
baking sheet. Bake the hush puppies for 
about 15 minutes, or until lightly golden 
brown all over. Serve immediately.

cheddar hush puppies
LEGEND HAS IT THAT HUSH PUPPIES ARE SO NAMED 
because these delicious little fried corn cakes were tossed to 
yapping dogs to keep them quiet during the American Civil War. 
Me, I’ll give dog food to the dogs and keep these golden brown 
on the outside, soft and tender on the inside nuggets for myself 
and my guests. My favorite way to serve these corn cakes is on a 
bed of greens dressed with a simple vinaigrette and a dollop of 
sour cream. Once fully prepared, they are best eaten right away.

In a large bowl, place the flour, cornmeal, baking powder, baking 
soda, and salt, and whisk to combine well. Add the grated 
cheese, scallions, and celery, and mix to coat them in the dry 
ingredients. Create a well in the center and add the buttermilk 
and eggs. Mix until just combined, without overmixing. The 
batter should be thick but soft.
 Place paper towels on a plate, and set it aside. Bring 2 inches 
of oil to 325°F in a large, heavy-bottomed pot or deep fryer. 
Using a spring-loaded ice cream scoop or two large spoons, 
drop about 2 tablespoons’ worth of batter in the hot oil. Repeat 
with as much batter as can fit comfortably, taking care not to 
crowd the oil. Allow to cook for about 3 minutes or until golden 
brown on one side before gently turning over and cooking until 
golden brown all over and cooked through, about another 2 
minutes. Remove from the oil with a strainer and place on the 
paper-towel-lined plate to drain. Bring the oil back to tempera-
ture between batches. Repeat with the remaining batter. Serve 
immediately. 



Small Bites
Order the book by October 25th,
and get these awesome bonuses:
Flour Calculator - easily calculate ingredients to make
any amount of my gluten-free flours

Meal Plans - great meal plans for each of the holidays,
and a full week of family dinners featuring Small Bites
recipes.

Exclusive Recipes - early access to 4 amazing
recipes from the book

Videos - video walk-throughs of 3 recipes from the
book

Grocery List - a complete shopping list for everything
you need to start cooking gluten free

Step 1

Order the book from
your favorite retailer

Step 2

Forward a copy of your receipt to
GFSmallBites@gmail.com

Step 2

Get Your Freebies

There's no action required
on your part, we'll send

your stuff!

Here's How It Works


