Tinky’s Asparagus Fritters
from In Our Grandmothers’ Kitchens
Ingredients:
1 pound asparagus
2 cups flour, divided
1 teaspoon baking powder
1 teaspoon salt
freshly ground pepper to taste
2 teaspoons lemon zest
1/2 cup freshly grated Parmesan cheese
1 cup beer
1 egg
peanut or canola oil as needed for frying
lemon wedges
coarse salt (optional)
Instructions:
Preheat the oven to 200 degrees.
Wash and trim the asparagus spears, and cut them into small pieces—between 1 and 2 inches
long.
Pop the pieces of asparagus into boiling water. Return the water to the boil, and cook the
asparagus for 1 more minute. Drain the pieces in a colander with ice so that they will stop
cooking immediately.
In a bowl thoroughly combine 1 cup of the flour, the baking powder, the salt, the pepper, the
lemon zest, and the cheese.
Whisk together the beer and the egg. Stir this liquid mixture into the flour mixture. (A few
lumps are just fine.)
Place the remaining cup of flour in a small bowl.
Pour oil into a frying pan until it is about 1 inch deep. Heat the oil until it is about 350 degrees.
Dredge each piece of asparagus in the small bowl of flour; then dip it into the liquid fritter batter
so that it is coated. Pop each fritter into the oil and cook it quickly, turning as needed, until it is
golden brown. Do not crowd the fritters in the pan!
(Don’t worry if the flour and batter don’t adhere perfectly to the asparagus spears. A little green
peeking out of the batter looks attractive. And don’t worry if your fritters are oddly shaped. Each
one will have its own personality, and that will be just fine.)
When individual fritters are ready drain them on paper towels and store them in the warm oven
until all the fritters have been cooked. You may end up with a little extra asparagus if you run
out of batter or just get tired of cooking. Use this in a salad or a stir fry.
Serve with lemon wedges so that your guests can sprinkle a little juice on their fritters. They may
add a little coarse salt for extra zing if they wish.
Serves 4 to 6.

