
Calas Fried Rice Fritters
 Vegetarian   Dairy Free

SIDE DISH
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
1 teaspoon double-acting baking powder

42 servings evaporated cane juice  for serving 

3 large eggs

1 cup flour  all-purpose 

0.5 teaspoon ground cinnamon

42 servings vegetable oil; peanut oil preferred  for frying 

0.5 teaspoon salt

2 tablespoons sugar

READY IN

45 min.

SERVINGS

42

CALORIES

55 kcal

https://whatsheate.com


1 teaspoon vanilla extract

0.5 cup rice  long-grain white mahatma® canned ( brand if you can find it) 

Equipment
bowl

frying pan

baking sheet

paper towels

sauce pan

baking paper

pot

plastic wrap

hand mixer

stand mixer

slotted spoon

Directions
Bring 1 cup of water and a pinch of salt to a boil in a small saucepan.

Add the rice, stir once, reduce the heat to low, and cover the pan, cooking 18 to 20 minutes or

until the grains of rice are plump and fluff apart with a fork. Turn the rice out onto a

parchment paper––lined baking sheet and cool for 15 minutes, then transfer to a plastic

container (don't pack it in). Cover with plastic wrap and poke a few holes in the top.

Refrigerate for at least 8 hours or up to 2 days.

Pour enough peanut oil into a large pot to fill it to a 2 1/2- to 3-inch depth and bring to a

temperature between 350°F and 360°F over medium heat. Line a plate with paper towels and

set aside.

While the oil heats up, place the flour, baking powder, and cinnamon in a medium bowl. Using

a stand mixer or a hand mixer, beat the eggs, sugar, and vanilla on high speed until foamy and

tripled in volume, 1 1/2 to 2 minutes. Sift in half of the dry ingredients, add the salt, and mix on

low speed until only a few dry streaks remain. Sift in the remaining dry ingredients and mix on

low speed for a few turns, then add the rice and mix until the fritter batter just comes

together into a loose, roughly textured ball.



Once your oil is hot, dip a teaspoon in the hot oil, then into the batter and scoop out aheaping

teaspoonful. Hold the spoon close to the oil and let the batter roll off and into the oil. Repeat

with the remaining batter; using a slotted spoon, turn and baste the fritters occasionally,

allowing them to become golden brown on all sides. (Fry the fritters in two batches if your pot

becomes overcrowded.) If the temperature of the oil dips below 350°F, increase the heat to

medium-high. Once the fritters are golden brown, transfer them to the prepared plate to cool

slightly.

Serve on a small plate drizzled with lots of cane syrup.

Tip

I usually make calas when I have leftover rice in the fridge—whether it's from Monday's red

beans or Chinese takeout. If using leftover rice, add 1 1/2 cups of cooked, cold rice to the

batter.

From DamGood

Sweet: Desserts to Satisfy Your Sweet Tooth, New Orleans Style by David Guas and Raquel

Pelzel, © November 2009 Taunton Press

Nutrition Facts

 PROTEIN 6.65%
  FAT 52.06%

  CARBS 41.29%

Properties
Glycemic Index:7.22, Glycemic Load:3.13, Inflammation Score:-1, Nutrition Score:1.0765217408214%

Nutrients (% of daily need)
Calories: 54.64kcal (2.73%), Fat: 3.19g (4.9%), Saturated Fat: 0.59g (3.71%), Carbohydrates: 5.68g (1.89%), Net

Carbohydrates: 5.56g (2.02%), Sugar: 1.61g (1.79%), Cholesterol: 13.29mg (4.43%), Sodium: 43.04mg (1.87%),

Alcohol: 0.03g (100%), Alcohol %: 0.17% (100%), Protein: 0.92g (1.83%), Selenium: 2.44µg (3.49%), Vitamin E:

0.48mg (3.21%), Manganese: 0.05mg (2.49%), Vitamin B2: 0.03mg (1.9%), Folate: 7.3µg (1.83%), Vitamin B1: 0.03mg

(1.76%), Phosphorus: 14.93mg (1.49%), Iron: 0.23mg (1.29%), Vitamin B3: 0.21mg (1.07%)


