
BRYANNA'S THAI-STYLE CORN FRITTERS, SHALLOW-FRIED *OR* BAKED
Makes about 20 (Can be GF) UPDATED April 26, 2018
There's no need to deep-fry these delicious morsels. With this recipe you have a choice between
shallow-frying the fritters in a little bit of oil, or baking them.

1 cup unbleached white flour or sprouted whole wheat flour
½ cup brown rice flour or oat flour (ALTERNATIVE: You can omit the rice or oat flour and
simply use 1 ½ cups wheat flour, OR you can use your favorite GF flour mixture for the total.
A good GF AND low-glycemic mix would be 1/2 cup EACH of oat flour, potato starch and
chickpea flour.)
2 ¼ tsp. baking powder
¾ tsp. salt OR 2 tsp. soy sauce (Note: If you use the soy sauce, add it to the liquid ingredients.)
½ cup non-dairy milk
6 tablespoons aquafaba (the broth from cooking chickpeas, or the liquid from canned
chickpeas)
2 tablespoons fish-free Thai red curry paste, such as Maesri, or Taste of Thai brands
6 green onions, finely chopped
1 tablespoon grated fresh ginger
3 cups fresh OR frozen and thawed corn kernels, drained

Serve with:
Thai Sweet Chilli Sauce, purchased or homemade (see recipe for homemade Thai-style Sweet
Red Chile Sauce below)

Make the Sweet Red Chili Sauce ahead of time.

If you are going to bake the fritters, preheat the oven to 400°F.

If you are going to shallow-fry the fritters, have ready a large frying pan and oil suitable for
frying. (Cast iron, carbon-steel or hard-anodized are good-- I no longer use any nonstick.)

Combine the two flours (or alternative), baking powder and salt in a dry medium-sized mixing
bowl. ( If you use the soy sauce instead of the salt, add it to the liquid ingredients.)

In a smaller bowl, whisk together the non-dairy milk, aquafaba and red curry paste (and the soy
sauce, if you are using that instead of salt), until there are no lumps of curry paste left (use an
immersion blender, if you like). Pour this mixture into the flour mixture, along with the green
onions and ginger, and mix briefly. Add the corn kernels to the batter (it is thick) and mix just to
distribute the kernels well.



If you are baking the fritters, lightly oil a large dark baking sheet (or 2 small ones)--a dark
baking sheet browns foods better. Scoop a heaping soup spoon-full of the batter out for each
fritter and plop it onto the baking sheet(s). Repeat until the sheet is full, but don't crowd the
fritters too much. Smooth out the tops, but don't spread too thin. Bake for 10-15 minutes, then
flip the fritters over and bake 10-15 minutes more, or until golden brown and crispy on both
sides. Serve hot with the Sweet Red Chile Sauce. Serve hot with the Sweet Red Chile Sauce.

If you are shallow-frying the fritters, pour about 1/4 cup of oil into your skillet and set it to
heat over medium-high heat for several minutes. When you drop a bit of batter into the oil, it
should sizzle. Scoop a heaping soup spoon-full of the batter out for each fritter and plop it into
the hot oil. Repeat until the pan is full, but don't crowd the fritters too much. Smooth out the
tops, but don't spread too thin. Fry until the bottoms are golden brown and crispy, then carefully
turn them over and cook until the second side is the same. Repeat until all of the batter is used,
adding a bit more oil as needed. Remove the fried fritters from the pan to paper-lined plates or
baking sheets, so that any excess oil is absorbed by the paper. Serve hot with the Sweet Red
Chile Sauce.

Nutrition (per serving: 4 fritters): 255 calories, 14 calories from fat, 1.7g total fat, 0mg
cholesterol, 305.7mg sodium, 624.1mg potassium, 55.9g carbohydrates, 4.7g fiber, 4.7g sugar,
7.9g protein, 7.4 points.

BRYANNA’S NOT-SO-SWEET THAI-STYLE SWEET RED CHILI SAUCE
Makes about 1 3/4 cups or Fourteen 2-tablespoon servings
(Make the Sweet Red Chili Sauce ahead of time.)

Mix together in a small saucepan:
1/2 cup rice vinegar
1/2 cup water
1/2 cup organic agave syrup or maple syrup
3 tablespoons Chinese or Vietnamese chili garlic sauce (Huy Fong Foods, Inc. and Lee Kum Kee
are common brands)
1 1/2 tablespoons soy sauce
Bring to a boil, then turn down and simmer for 5 minutes.
Add the Thickener:
1 tablespoon potato starch, or tapioca starch mixed with 1 tablespoon cold water
If you use potato starch (which contains resistant starch, so is better for low-glycemic eating),
DO NOT add it to the mixture while it is cooking. Take the pot off of the heat and stir in the



potato starch/water mixture. If you use tapioca starch, add while the sauce is still simmering
and whisk until it thickens, then remove from heat.

Nutrition Facts
Nutrition (per 2 T. serving): 35 calories, less than 1 calorie from fat, less than 1g total fat, 0mg
cholesterol, 146mg sodium, 92.5mg potassium, 12.3g carbohydrates, less than 1g fiber, 6.9g
sugar, less than 1g protein, 1.4 points.


