FRIED DUMPLINGS

YIELD:   3-4 Servings

Fried dumplings are a common Jamaican breakfast food.  Also known as Johnnycake, they are often served with ackee and saltfish, the Jamaican national dish

	500 mL
	2 c.
	Flour 

	5 ml
	1 tsp.
	Salt

	10 mL
	2 tsp.
	Baking powder

	~125 mL
	~½ c. 
	Cold water

	45 mL
	3 Tbsp.
	Vegetable oil


1. In a large bowl, mix together flour, salt, and baking powder.

2. Gradually add water, while mixing, until a soft dough forms.

3. Turn dough onto a floured surface and knead 8-10 times.  Pinch off small pieces of dough (approx. 3” [7.5 cm]).  Form pieces into balls.

4. Heat a large, heavy pan over medium high heat.  Add oil and heat.

5. Fry dumplings, turning regularly, until browned on all sides.  Remove from pan and let drain on paper towels. 

6.  Serve hot.  Dumplings can be placed, covered, in a warm oven (1500F/700C)
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