
Sue’s Pogo Corn Dogs 
 

 

 ¼ cup white rice flour 

 2 tbsp potato starch 

 2 tbsp tapioca starch 

 ½ cup cornmeal  

 Pinch  salt 

 2 tsp baking powder 

 1/3 cup milk or milk substitute 

1 Egg 

 

*may need 1-2 tbsp more liquid. 

 

Blend all ingredients together by hand in medium bowl 

Make sure wieners are dry.  I cut them in half, to fit into a standard 

size pan.  Using skewers cut in half, push up through the wiener 

halves.  Dunk into the batter and place in heated oil 375°, cook 

until dark golden.  Remove from oil and place on absorbent paper 

towel.   

 

  

   


