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Introduction
Dive into the world of homemade apple fritters with this delightful recipe. Crispy on the
outside, tender on the inside, and topped with a sweet glaze, these fritters are a comforting
treat that’s perfect for any time of day.

Ingredients:
For the Fritters:

1.5 cups all-purpose flour
1/4 cup granulated sugar
2 teaspoons baking powder
1/2 teaspoon salt
3 tablespoons of applesauce
1 teaspoon ground cinnamon
1/3 cup milk
2 large eggs
2 large apples, peeled, cored, and diced
Vegetable oil, for frying

For the Glaze:

1/4 cup milk
2 cups powdered sugar
1/2 teaspoon vanilla extract

Prep Time: 15 minutes
Cook Time: 20 minutes
Total Time: 35 minutes
Yield: Approximately 12 fritters

Instructions:
Preparing the Fritters:
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1. Mixing the Dry Ingredients

In a large mixing bowl, combine the all-purpose flour, granulated sugar, baking
powder, and salt.

2. Adding Flavor and Moisture

Incorporate the applesauce and ground cinnamon into the dry ingredients. Mix until
the ingredients are well combined.

3. Creating the Batter

In a separate bowl, whisk together the milk and eggs. Then, add this mixture to the dry
ingredients and stir until a smooth batter forms.

4. Folding in the Apples

Gently fold in the diced apples into the batter until they are evenly distributed.

5. Frying the Fritters

In a deep saucepan or frying pan, heat vegetable oil over medium-high heat until it
reaches 375 degrees Fahrenheit. The oil should be about 2 inches deep.
Drop spoonfuls of the apple batter into the hot oil and fry the fritters until they are
golden brown and cooked through, usually about 2-3 minutes per side. Be sure to fry
them in batches to avoid overcrowding the pan.

6. Draining and Cooling

Once fried, use a slotted spoon to remove the fritters from the oil and place them on a
paper towel-lined plate. This will help absorb any excess oil.

For the Glaze:

1. Creating the Glaze

In a small bowl, combine the milk, powdered sugar, and vanilla extract. Stir until the
glaze is smooth and has a pourable consistency.

2. Glazing the Fritters



Apple Fritters: A Sweet Sensation | 3

www.savorydisovery.com

Drizzle the glaze over the warm apple fritters, allowing it to drip down the sides and
create a sweet coating.

So, dear reader…
I implore you to save this recipe and embark on your own apple fritter adventure. Let the
tantalizing aroma fill your kitchen, delight your senses, and whisk you away to a place of
warmth and nostalgia. These apple fritters have a way of creating cherished memories and
moments, reminding us of the simple joys in life. Now, go ahead – gather the ingredients,
touch of love, and let the journey to fritter perfection begin!

Notes:
For a twist, you can add a pinch of nutmeg or cardamom to the batter for extra flavor.
Ensure the oil is at the right temperature for frying to achieve the perfect crispy
texture.
These apple fritters are best enjoyed fresh, but you can store any leftovers in an
airtight container and reheat them briefly in the oven for a crispy revival.
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Apple Fritters: A Sweet Sensation

Author: Elowen Thorn

 Total Time: 35 minutes

 Yield: Approximately 12 fritters

 PRINT RECIPE

 

Dive into the world of homemade apple fritters with this delightful recipe. Crispy on the
outside, tender on the inside, and topped with a sweet glaze, these fritters are a comforting
treat that’s perfect for any time of day.

Ingredients

For the Fritters:
1.5 cups all-purpose flour

1/4 cup granulated sugar

2 teaspoons baking powder
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1/2 teaspoon salt

3 tablespoons of applesauce

1 teaspoon ground cinnamon

1/3 cup milk

2 large eggs

2 large apples, peeled, cored, and diced

Vegetable oil, for frying

For the Glaze:
1/4 cup milk

2 cups powdered sugar

1/2 teaspoon vanilla extract

Instructions

Preparing the Fritters:
1. Mixing the Dry Ingredients

In a large mixing bowl, combine the all-purpose flour, granulated sugar, baking powder,
and salt.

2. Adding Flavor and Moisture
Incorporate the applesauce and ground cinnamon into the dry ingredients. Mix until the
ingredients are well combined.

3. Creating the Batter
In a separate bowl, whisk together the milk and eggs. Then, add this mixture to the dry
ingredients and stir until a smooth batter forms.

4. Folding in the Apples
Gently fold in the diced apples into the batter until they are evenly distributed.

5. Frying the Fritters
In a deep saucepan or frying pan, heat vegetable oil over medium-high heat until it
reaches 375 degrees Fahrenheit. The oil should be about 2 inches deep.

Drop spoonfuls of the apple batter into the hot oil and fry the fritters until they are golden
brown and cooked through, usually about 2-3 minutes per side. Be sure to fry them in
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batches to avoid overcrowding the pan.

6. Draining and Cooling
Once fried, use a slotted spoon to remove the fritters from the oil and place them on a
paper towel-lined plate. This will help absorb any excess oil.

For the Glaze:
1. Creating the Glaze

In a small bowl, combine the milk, powdered sugar, and vanilla extract. Stir until the glaze
is smooth and has a pourable consistency.

2. Glazing the Fritters

 

Drizzle the glaze over the warm apple fritters, allowing it to drip down the sides and create
a sweet coating.

Notes

For a twist, you can add a pinch of nutmeg or cardamom to the batter for extra flavor.

Ensure the oil is at the right temperature for frying to achieve the perfect crispy
texture.

These apple fritters are best enjoyed fresh, but you can store any leftovers in an
airtight container and reheat them briefly in the oven for a crispy revival.

Prep Time: 15 minutes

Cook Time: 20 minutes
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Did you make this recipe?
Share a photo and tag us — we can’t wait to see what you’ve made!

@savorydiscovery

Tin-Foil-Packet Nachos: Oven-Baked Deliciousness
Southern Memphis-Style Dry Rub Ribs: A Culinary Delight
Dorito Taco Salad: A Party Favorite!
Peanut Butter Passion Bars: A Heavenly Treat
Irresistible Slow Cooker Hamburger Hash: A Family Favorite
The Enchanting World of Italian Rainbow Cookies

https://www.instagram.com/savorydiscovery/
https://savorydiscovery.com/2024/02/02/tin-foil-packet-nachos-oven-baked/
https://savorydiscovery.com/2024/02/01/southern-memphis-style-dry-rub-ribs/
https://savorydiscovery.com/2024/02/01/dorito-taco-salad-party-favorite/
https://savorydiscovery.com/2024/02/01/peanut-butter-passion-bars-a-heavenly-treat/
https://savorydiscovery.com/2024/01/31/slow-cooker-hamburger-hash-recipe/
https://reciplate.com/r/the-enchanting-world-of-italian-rainbow-cookies-9JyaWz
https://savorydiscovery.com/2025/01/12/can-you-lose-7-pounds-in-1-week-by-drinking-a-juice-made-with-cucumber-lemon-ginger-and-pineapple/
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Can You Lose 7 Pounds in 1 Week by Drinking a
Juice Made with Cucumber, Lemon, Ginger, and
Pineapple?

Eliminate Aphids, Ants, and Bed Bugs Permanently
with This Traditional Method
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My grandmother taught me how to make fermented
garlic, and I still do it! It has saved me several
times!
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