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    Apple Cinnamon Fritters




    Ingredients




    2 eggs




    125 g sugar




    180 g flour




    7,5 ml baking powder




    5 ml ground cinnamon




    150 ml milk




    5 ml lemon zest




    187 ml canned pie apples (chopped in small pieces)




    Cinnamon sugar to sprinkle over fritters




    Whipped cream for serving




    Method




    Beat the eggs and sugar together until light and creamy.




    Add the flour, baking powder, cinnamon and milk.




    Mix well.




    Add the lemon zest and pie apples.




    Mix well.




    Heat the oil in a deep fryer or pan.




    Drop teaspoons full of the batter into the boiling oil.




    Fry the fritters until they are golden brown.
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