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BUTTERMILK HUSHPUPPIES STUFFED WITH PIMENTO CHEESE

4 ounces cheddar cheese, grated

1 tablespoon mayonnaise

2 ounce jar diced pimentos, drained
2% cups buttermilk cornmeal mix

1 cup finely diced onion
1 teaspoon sugar

1 teaspoon salt

14 cups buttermilk

1 egg
Canola oil

Yield: 2 dozen hushpuppies
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Combine cheddar cheese, mayonnaise and pimentos.
Set aside.

In a large mixing bowl, combine cornmeal mix, onion,
sugar and salt. In a separate bowl, whisk buttermilk and
egg together. Add buttermilk and egg to cornmeal mix-
ture. Stir until moistened.

Pour canola oil to a depth of 2 inches in a Dutch oven.
Heat oil to 375 degrees.

Using a tablespoon, spoon out a scant tablespoon of
batter. Place 1 teaspoon of pimento cheese on the top,
in the center of batter. Cover the pimento cheese with
another scant tablespoon of batter, using fingers to
cover cheese on all sides.

Carefully drop formed hushpuppies in oil. Cook for
about 1v2 minutes, turn and cook another 1%2 minutes
or until browned.



step-by-step:

how to make
stuffed

hushpuppies

1. Form batter base 2. Place about 1 teaspoon of pimento cheese on top 3. Top with more batter 4. Cover cheese on all sides 5. Place formed balls
onto cookie sheet 6. Drop carefully by hand into hot oil 7. Use a splatter screen to cut down on mess 8. Cook for about 3 minutes or until browned

Tips for tasty frying % % % % % % % % %k %k %k % %k %k %k %k % % % %k *k *k %

hen touching on the delicate topic of the healthi-

ness of fried foods, it's essential to discuss how food

is fried. We've all suffered through a soggy, greasy
mess; the likely result of a cook with no thermometer or little
patience during the heating of the oil. As Edge explains, “Poorly
fried foods are among the worst you'll ever eat.”

The key element is the temperature of the oil—most com-
monly between 350-375 degrees. The high temperature means
the food absorbs less oil and is thereby less greasy. Different
oils have different “smoke points,” or the temperature when
they catch on fire, so it's important to follow recipes closely
when frying.

To remedy oil-soaked disasters, invest in a good candy ther-

mometer, available at most kitchen stores. Digital ones are a
little more expensive but easier to monitor, just make sure it
has a clip to hold the probe on the side of the pan.

Novice cooks are often wary of frying since it can be messy
and intimidating. The solution to cleaning the stove over and
over is a splatter screen. Frying should never be done with the
lid on the pan due to condensation dripping back into the hot
oil. Hot oil and water is a dangerous combination; the water
causes the oil to pop and spatter out of the pan.

It's not hard to fry—in fact it's one of the easiest ways to
cook. Frying is a fast way to produce dinner and cleanup can be
simple. Allow the oil to cool overnight and pour it into a zip-top
plastic bag. Seal the bag and simply throw it away.
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FRIED GREEN TOMATOES WITH RED BELL VINAIGRETTE

1 cup cornmeal

1 cup all-purpose flour

1 teaspoon salt

2 teaspoon freshly ground pepper

2 eggs

2 tablespoons milk

Vegetable oil

4 large green tomatoes (about 2 pounds), peeled and
cut into %z-inch slices

Red Bell Vinaigrette

Combine cornmeal, flour, salt and pepper in a large mix-

ing bowl. Combine eggs and milk in a small mixing bowl.

Pour vegetable oil to a depth of 1inch in a large skil-

let. Heat skillet over medium heat until oil reaches 350
degrees.

Coat each tomato slice with cornmeal mixture; dip thor-
oughly in the egg mixture and return to coat a second
time in the cornmeal mixture.

Place coated tomato slices in hot oil and fry for 3to 4
minutes per side or until golden brown.

Serve with Red Bell Vinaigrette.
Serves 8.
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FRIED WICKLES WITH REMOULADE DIPPING SAUCE

16 ounce jar Wickles pickles* (available at Publix,
Cracker Barrel, Healthy Gourmet and Plain Jane)
Y2 cup all-purpose flour

Y2 cup cornmeal

Y2 teaspoon salt

Ya teaspoon pepper

Y2 cup beer

1 egg

Canola ol

Remoulade Dipping Sauce

Drain pickles. Combine flour, cornmeal, salt and pep-
per in a shallow bowl. Combine beer and egg in a small
bowl.

Pour canola oil to a depth of 1inch in a large skillet and
heat to 375 degrees.

Coat each pickle with cornmeal mixture; dip thoroughly
in the egg mixture and return to coat a second time in
the cornmeal mixture.

Fry pickles for 1 minute or until browned. Serve with
Remoulade Dipping Sauce.

Serves 4 to 6.
*Wickles are a brand of thick-cut, spicy pickles.
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SWEET POTATO CHIPS WITH GORGONZOLA

3 pounds sweet potatoes, peeled
Y2 CUP mayonnaise

1 teaspoon garlic powder

Y4 cup crumbled Gorgonzola cheese
5 tablespoons half-and-half
Vegetable oil

1 cup crumbled Gorgonzola cheese
% cup chopped green onions
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Using a mandoline, a countertop appliance for slicing
vegetables thinly, or knife, slice potatoes %-inch thick.
Set aside.

In a small mixing bowl, mix together mayonnaise and
next three ingredients. Chill until serving.

Pour vegetable oil to a depth of 2 inches in a large
saucepan or stockpot. Heat oil to 375 degrees. Fry pota-
toes, in batches, for about 412 minutes or until browned.
Drain on a cooling rack, placed on a rimmed baking
sheet, in a single layer. The chips will crisp as they drain.

Pile chips on a platter. Sprinkle with 1 cup Gorgonzola
cheese and green onions.

Serve with blue cheese dipping sauce.

Serves 8 1o 10.





