
Confetti Fritters with Hoisin Sauce
lngredients for Fritters:

'3 cups finely shredded cobboge (sometimes cqlled angel hoir)
/ t cup finely grated, peeled sweet pototo
/ I packed cup finely chopped kcle

r 3-4 g?een onions, sliced

, I clove garlic, minced

qbout *' - t' f resh ginger, peeled ond minced

'* cup flour

! tsp. solt

3 eggs

Conolo oil for frying

lngredients for Squce:

3 T. hoisin

I c. soy souce

1 tsp.ground ginger

Directions:
L. When oll the vegetables ore prepped, turn the skillet on to 350'.

2. Mix the first six ingredients together in o mixing bowl.

3. Sprinkle the flour ond salt over the vegetable ond toss well with your honds.

4. Whisk the eggs until well blended ond pour over the veggies. Mix with your honds or

tongs.

5. Put 2 tsp. oil in the skillet. Using o f cup meosuring cup, drop 4 mounds of botter in the

skillet. Cookf or 2-3 minutes until nicely browned bef ore f lipping. Press down on the

browned side qnd continue to cook onother 2-3 on the second side. Repeot until oll the

mixture is used.

6. Meonwhile, mix the souce ingredients in o smoll bowl. Serve the souce on the side.
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