
KENYON’S CLAM CAKE 
& FRITTER MIX 

The trend today is back to natural foods – but the folks at Kenyon’s 
have been milling wholesome, natural flour and mixes for over 100 
years.  Our products contain no additives or preservatives.  They only 
need to be kept cool and will keep indefinitely in your refrigerator. 
 
We have gathered together a few recipe variations that we thought you 
might enjoy for making fritters.  Use the fritter mix for a fish and 
chicken coating as well.  Be adventurous!  Have fun!  And create your 
own gourmet fritters.  You won’t fail as long as you use the simple 
basic recipe. 
 

BASIC RECIPE 
1 box Kenyon’s Clam Cake & Fritter Mix 

1 cup solids (for example clams) 
1 ½ cups liquid 

Yields 3-4 dozen delicious fritters 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

BATTER MIX FOR FISH AND CHICKEN 
1 box Kenyon’s Fritter Mix 
1 ½ cups water 

 
Mix to a smooth consistency. 
For Fish: coat fish filets and deep fry 
For Chicken: Par boil chicken, remove skin if desired.  Coat 
chicken and deep fry. 

 
As well as being an excellent batter mix for both fish and chicken, 
Kenyon’s Clam Cake & Fritter Mix may be used to make delicious 
hors d’ oeuvres 

 
FRIED VEGETABLES 

Prepare batter as you would for fish or chicken.  Coat fresh 
zucchini, cauliflower, mushrooms, or broccoli.  Deep fry. Your 
favorite herbs or spices may be added to any of the above recipes. 

 
Try our other wholesome products: 

Blue Corn Pancake Mix * Honey Buckwheat Pancake Mix 
Buttermilk & Honey Pancake Mix * Corn Meal Pancake Mix 

Corn Bread & Muffin Mix * Blue Corn Meal 
 Whole Wheat Flour * Graham Flour 

 
Don’t forget our Famous Johnny Cake Corn Meal! 

 
KENYON CORN MEAL CO. 
Usquepaugh, Rhode Island 02892 

1-800-7KENYON 
www.kenyonsgristmill.com 

CORN FRITTERS 
1 cup drained corn 
1 ½ cups water 
1 box Kenyon’s Fritter Mix 
 
 

ONION FRITTERS 
1 cup chopped onions 
1 packet onion soup mix 
1 ½ cups water 
1 box Kenyon’s Fritter Mix 
 

ZUCCHINI FRITTERS 
1 cup drained zucchini 
1 ½ cups water 
1 box Kenyon’s Fritter Mix 

SHRIMP FRITTERS 
1 can shrimp 
1 ½ cups water 
1 box Kenyon’s Fritter Mix 
 
MUSHROOM FRITTERS

1 can mushrooms 
1 ½ cups water and juice 
mixed 
1 box Kenyon’s Fritter Mix 
 

FRUIT COCKTAIL 
FRITTERS 

1 can drained fruit cocktail 
1 ½ cups ginger ale 
1 box Kenyon’s Fritter Mix 

APPLE CINNAMON 
FRITTERS 

1 cup chopped apples 
1 ½ cups apple juice or cider 
1 Tbs. Cinnamon 
1 box Kenyon’s Fritter Mix 

BLUEBERRY DESSERT 
FRITTERS 

1 can thawed blueberries 
1 ½ cups water 
1 box Kenyon’s Fitter Mix 
Confectioners Sugar to 
sprinkle on fritters


