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“WHEN I make onion rings to go witha
steak,” said John Clancy, ‘nobody ever
eats the steak. And I see you're no ex-
ception,” he remarked, looking at my
plate. True! My porterhouse was vir-
tually untouched, but the heap of crisp
golden &nmw had dwindled to two.
John and I were having lunch on the
sunny deck of his house in Shoreham,
Long Island, N.Y., with the choppy
waters of the Sound as our view. I had
heard that he makes fabulous onion
rings, so when invited to sample them,
I said yes. And if they were as good as
his cheesecake [FAMILY CIRCLE, July,
1975], I'd get the recipe for FC's readers.
As I shamelessly reached for the last
onion ring, John went into the kitchen
to refill the basket. They were just as
crisp and crunchy as the first ones. And
so were those he brought out two hours
later—only to show me how well they
keep in a warm oven.
| “°The batter I invented for fried vege-
tables holds up very well,” he said.
“That's wh W m able to make the
onions ahead of time and get the frying
out of the way before guests arrive.”
As you can see from the recipe at
right, his batter is utterly simple—equal
parts of flour and beer. That's all, except
the tming. The batter must be made
three hours before frying time. During

this “‘rest” period the gluten, a sticky
high-protein substance in the flour, is
| broken down by the alcohol in the beer.
This helps to create a batter that is very
light and delicate. As the rings fry, the
batter puffs into a crisp, airy coating.
If you make John's onion rings, keep
| them hidden in the oven until serving

The Best of the Best: No.12/ FRIED ONION RINGS
el e

time or there won't be any left to serve.,

FABULOUS FRIED ONION RINGS
Makes 6 servings.

1% cups all-purpose flour
1% cups beer, active or flat, cold or
at room temperature
3 very large yellow onions (use
Bermudas, if you wish)
3 to 4 cups shortening

Batter:

1. Combine flour and beer in a large bowl
and blend thoroughly, using a whisk.
Cover the bowl and allow the batter (o
sit at room temperature for no less than
3 hours.

2. Twenty minutes before the batter is
ready, preheat oven to 200° Place
brown paper—from supermarket bags
—or layers of nwnn toweling on a jelly-
roll pan. Carefully peel the papery skins
from the onions so that you do not cut
into the outside onion layer. Cut onions
into Y-inch-thick slices. Separate the
slices into rings and set aside.

3. On top of the stove, melt enough short-
ening in a 10-inch skillet to come 2
inches up the sides of the pan. Heat the
shortening to 375° (use a deep-frying
thermometer).

4. With metal tongs, dip a few onion rings
into the batter. Then carefully place
them in the hot fat. Fry rings, turning
them once or twice until they're an
even, delicate golden color. Now trans-
fer to the paper-lined jelly-roll pan. To
keep warm, place them on the middle

shelf of the preheated oven until all the
onion rings have been fried. i

To Freeze: Fry rings and drain on brown |

paper at room temperature. Arrange onij

jelly-roll pan and freeze. When frozen, pack
in plastic bags and return to freezer.
To Rebeat:
place in a preheated 400° oven for 4 to
minutes. —ANNA MARIE DOHERTY

ange on jelly-roll pan 5.”M .
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