HUSH PUPPIES

About 12 hushpuppies

Fishermen used to fry this savory corn batter in the same lard as the catfish. Legend has it that they threw some to their clamorous dogs with the admonition, "Hush, puppy!" These morsels consist of a crusty, golden brown exterior surrounding a tasty corn-and- onion flavored center. They go particularly well with fried fish and barbecued dishes.
Have ready a baking sheet lined with paper towels. Whisk together thoroughly in a large bowl: 

1 2/3 cups cornmeal, preferably stone ground

1/3 cup all-purpose flour
2 teaspoons baking powder
1 teaspoon sugar 

1 teaspoon ground black pepper
¾ teaspoon salt 

½ teaspoon baking soda
1/8 teaspoon ground red pepper, or more to taste (optional)
Whisk together in another bowl:
2 large eggs, lightly beaten
1 cup buttermilk 

½ cup grated onions
Add to the cornmeal mixture and stir just until the dry ingredients are moistened. Pour into a wide skillet-a 10-inch cast-iron skillet works well-and heat to 360°F:
1 inch vegetable oil or shortening 

Using a measuring tablespoon, gently drop the batter into the hot fat. Adjust the heat so the batter turns golden brown on one side in about 45 to 60 seconds. Fry several hushpuppies at a time, without crowding, turning them with a slotted spoon, until golden brown on both sides. Transfer to the baking sheet and keep warm in a 200°F oven. Repeat with the remaining batter. Serve immediately.
