
PREP
TIME

15min

COOK
TIME

5min

SERVES

6-8

FEATURING

TOSTITOS®
Shrimp Tamale
Fritters

INGREDIENTS
1/2 cup all-purpose flour

1/2 cup masa harina corn flour

1/4 cup finely ground TOSTITOS® Cantina Traditional

3/4 tsp baking powder

1/4 tsp baking soda

3/4 tsp salt

2 eggs, separated

2 tsp sugar

3 tbsp melted butter

3/4 cup buttermilk

2 tbsp finely diced onion

2 tbsp finely diced red bell peppers

1 tsp chopped garlic

1/4 cup finely sliced green onion

1 jalapeño, chopped

2 tbsp chopped cilantro

3/4 cup grated pepper jack cheese

3/4 cup grilled corn kernels

1/2 lb peeled and deveined shrimp (cut into 1/4-inch pieces)

4 cups (broken into small pieces) TOSTITOS® Cantina
Traditional

Vegetable oil for frying

HOW TO MAKE
DIRECTIONS
In a mixing bowl, combine dry ingredients (flour, corn flour,
ground TOSTITOS®, baking powder, baking soda, and salt).

In a separate mixing bowl, combine the egg yolks and
buttermilk and whisk in the melted butter. Add the onion, bell
peppers, garlic, green onion, cilantro, cheese, shrimp and corn
kernels.

Using an electric mixer or handheld mixer, whip the egg whites
and sugar together to stiff peaks.

Mix the dry and wet ingredients and then fold 1/3 of the egg
whites in to lighten the batter and then fold that mixture into
the remaining 2/3 of the egg whites.

https://www.tostitos.com/products/tostitosr-cantina-traditional
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Heat the vegetable oil to 325°F and spoon in about 2 tbsp of
batter into the broken TOSTITOS® and gently roll it over and
drop into the frying oil. Repeat several times. After about 30
seconds, turn the fritters over and keep moving them around in
the oil until they are golden brown all around. Remove from
the oil and drain on paper towels.

Serve hot with your favorite TOSTITOS® Toppers™ Sauce.


