Jalopeno Hush Puppies





2 c.  cornmeal


1 c.  flour


1 egg,  beaten


3 tsp.  baking powder


1 1/2  tsp.  salt


1 small can cream-style corn


3  jalapeno peppers,  chopped


1/4   bell pepper, chopped


1 small onion,  chopped


buttermilk


pinch of soda








Mix all ingredients.  Use enough buttermilk to make this the consistency of corn bread batter.  Test batter by scooping up a portion on a spoon and with your thumb,  push portion into medium hot grease. If heavy and does not rise enough,  use more baking powder.  If hush puppies are greasy and break apart, add more flour.  If you want more tang, add some jalapeno pepper juice.





