
Ingredients
4 cups self-rising flour, plus excess for forming breads

1 ½ cups hot water

½ cup cold buttermilk or water 

Canola oil, vegetable oil, or shortening for frying

FRY
BREAD

YIELDS APPROX. 16-18 BREADS

Directions
Place the flour in a medium sized bowl and make a well in the center. Add hot

water all at once, and use hands to stir until almost all the flour has been

absorbed and a dough starts to come together. Add cold buttermilk or water

until all remaining flour has been absorbed and a soft, sticky dough/batter

comes together. Cover the dough with a clean damp tea towel or paper towels

and let it rest AT LEAST 30 minutes. 

Fill a large heavy cast iron skillet or dutch oven about 3/4 full with your frying oil

of choice, place over medium high heat. Heat the oil until it reaches about 350°F.

Set up a clean platter or bowl with 2-3 cups of flour, for portioning the breads.

Portion the dough into about 1/3 cup portions, one by one, and place into the

pile of loose flour. Dust all sides of each dough ball with flour, and use hands to

pat the dough out into a 1" thick patty, being careful not to overwork the dough.

Carefully slide the breads into the hot oil and allow to cook until golden brown

on the underside. Use tongs or a fork to flip the bread over and cook until golden

brown on the reverse side. 

Transfer the cooked bread to a tray, bowl or basket lined with paper towels,

newspaper, paper bags, or a clean linen to absorb any excess grease. Repeat

with the remaining dough.


