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2 cups cornmeal  
1 tablespoon of garlic  
1 tablespoon of salt and pepper  
1 egg  
3 to 4 large yellow squash or one pound of fresh okra  
 
Mix dry ingredients together and set aside. Thinly slice okra 
or squash. Place egg into small bowl and beat until fluffy, 
adding all vegetables. Remove okra/squash from egg mixture 
and dredge in corn meal mixture.  
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EXCEED 350 DEGREES). Once oil is hot place okra/squash into 
fryer and cook until brown and crispy.  
 
 
Serves: 4  to 6  


