Corn and Chorizo Akra
½ C Yellow Cornmeal

1 C All Purpose Flour

2 Tsp Baking Powder

¼ Tsp Baking Soda

½ Tsp Kosher Salt

1 ½ Tbsp chopped Shallot 

1 ½ C 2% Milk

2/3 C Diced Chorizo

Vegetable oil for deep frying

Combine all dry ingredients together.  Add shallots and milk.  Using a whisk, combine all ingredients into a smooth pancake like batter.  

Peel the outer casing off the Chorizo sausage using a paring knife.  Dice Chorizo in pieces the size of frozen peas.  Add diced Chorizo sausage to batter.  Set aside to rest for 10 mins.  

Add vegetable oil to a saucepan making sure not to fill the pot more than halfway with vegetable oil.  Place on stovetop on medium heat and bring the vegetable oil temperature to 325 degrees, test with a thermometer.  

Using a tablespoon, spoon fritter batter into deep frying oil.  Stir frequently making sure to flip the fritter over and cook until golden brown, approximately 3 minutes each.  Scoop out fritters with a slotted spoon and allow to drain on paper towels.

