
 

  
 

Corn Dogs using SPICY TOPPING 

 
 
 
 
 
Wheat flour 0.100 kg 
SPICY TOPPING 0.100 kg 
Whole egg 0.150 kg 
Vegetable oil 0.050 kg 
Milk 0.150 l 
Water, approx. 0.150 l   
Total weight 0.700 kg 
 
 

Swelling time: approx. 10 minutes 

Deep-frying temperature: approx. 175° C 

Baking time: 4 – 6 minutes 

Instructions for use: Mix all the ingredients, allow to swell and 
subsequently purée with a hand blender. 
Thread the small sausages onto wooden 
skewers, dip into the batter and deep-fry in hot 
fat until golden-brown. 

Tip: For an especially crispy crust, the corn dogs 
can be sprinkled with SPICY TOPPING before 
deep-frying. 

 
 

 


