Cod Fritters
Ingredients :

% |b. salted cod (or unsalted cod)
2 pinches of 4 spice powder
% onion

1 garlic clove

1 sprig parsley, chopped

1 sprig thyme

1 green onion

1 jalapeio

% cup flour

1 % teaspoons baking powder
1 egg yolk

juice of % lemon

salt

1/3 cup water

QOil for frying

Desalt the cod, soaking it for 24 hours in cold water, changing the water frequently.

Using a fork, shred the cod. Finely chop the onion, garlic parley, thyme, green onion, and
jalapeio. Mix with the fish, egg yolk, lemon juice, and a pinch of salt. Add the baking powder and flour,
then the water, alternating to make a batter that falls easily from a spoon but retains its shape. Fry the
fritters in oil at 350 degrees F. Serve with sauce chien.



