
Start by freezing your butter to get it cold and firm 
enough for frying. Preheat your oil in a deep fryer to 
about 360 degrees F.

Mix up your pancake mix, adding cinnamon and honey 
to taste. Pour it into a tall glass, poke a wood skewer 
through the stick of butter, dip it in the mix, and deep 
fry it.

In the meantime, you can make a glaze with powdered 
sugar, milk, and vanilla to drizzle on top of the finished 
fried butter.

If that’s not to your liking, a simple sprinkle of powdered 
sugar will do. Either way, you’re done and ready to roll.
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