Country Fried Acorn Squash - this acorn squash recipe makes a sweet and crispy treat, perfect as a snack or appetizer
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INGREDIENTS:

1 cup vegetable oil
1 egg, beaten
1/2 cup milk
1 tablespoon hot sauce
1/2 cup all-purpose flour
1/2 cup cornmeal
1 teaspoon salt
1 teaspoon ground black pepper
1 teaspoon ground cayenne pepper
1 teaspoon garlic powder
1 acorn squash, peeled, seeded and thinly sliced
extra salt as needed

PREPARATION:

Heat oil in a deep skillet over medium heat to 350 degrees F.

In a small bowl, whisk together egg, milk and hot sauce.

In a separate shallow bowl, mix together flour, cornmeal, salt, black pepper, cayenne pepper and garlic powder.

Dip the squash slices into the egg mixture, then dredge in flour mixture. Drop into preheated oil and fry about 2 minutes on each side, turning once. Remove from oil when golden brown and let drain on paper towels. Immediately sprinkle fried squash with salt after removing from oil. Continue to fry squash in batches until done. Serve immediately. Can be served with ranch, blue cheese or sour cream dipping sauces.

