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Fry Breading with Yellow Grits 
 
Really stretching the definition of a “recipe” here! You can make fry breading out of just about anything 

that’s dry. And I always use egg whites or milk – never water – before breading. Here, I’m listing 

ingredients for my favorite fry breading, but you should try your own thing! This one is particularly 

great for frying veggies because it keeps a crunchy texture while the veggies inside the breading soften. 

 

Light frying oil (canola or vegetable) 

Egg whites or milk (buttermilk): 1 egg white (or ½ cup milk) will be enough for 

about 20-30 “fries.” (see recommended veggies below) 

Equal parts (roughly) all-purpose flour and yellow corn grits (do NOT use instant 

grits for this – get the real thing!) 

Seasonings: salt, ground black pepper, paprika, and red chili flakes or cayenne 

pepper (adjust to taste/heat).  

*Use about 1 – 1½  tsp of each seasoning for each cup of flour + grits.* 

Recommended veggies for frying: zucchini, eggplant, thin asparagus, summer 

(yellow) squash. 

 

Slice veggies into desired shape – ¼ in. to ½ in.-wide is good. For a crowd, slice 

them like French fries. 

Set up two wide bowls or casserole dishes: Put liquid (egg whites or milk) in one 

and flour, grits, and seasoning in the other. 

Mix the flour breading by hand, gently, just until everything is combined. You’ll 

see specks of grits, pepper, paprika, etc throughout.  

Heat oil on med-high heat. It’s ready when a pinch of flour sizzles, and there’s a 

shine on the surface of the oil. 

Put a few veggies at a time into the liquid; make sure they’re covered. Shake 

them off a bit, then put them into the breading. Toss to coat.  

Shake them off again, then carefully place the veggies in the oil.  

DO NOT WALK AWAY FROM THE STOVE!!!!  

Turn veggies as they brown on each side.  

Use tongs or mesh to pull veggies when they are done – they should be a nice 

golden brown color from the flour and the yellow grits should still be visibly 

yellow. 

Serve as quickly as you can.  
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