Use bolder beers, such as Bass or Samuel Adams, fo give the coafing toasty, malty flavors,

ON A RECENT NIGHT out with friends, I
ordered beer-battered onion nings and
hoped that for once 1'd avoid disappoint-
ment, {In my expenience, good onion rings
are rare,) Several minutes later, cighe fat,
golden onion rings armved at the table to
“oohs™ and “ahhs.” To my surprise, these
tasted as good as they looked. The coating
had maximum crunch with the barest trace
of bitterness; the onions were tender and
sweet, I was inspired to head into the test
kitchen to make some myself.

What a disaster! Not a single recipe
produced nings nearly as good as those I'd
caten with my friends, despite the (beer)
battering the kitchen took. They offered
up a litany of frving flaws: soggy, doughy,
heavy, raw—and where had thar distinc-
tively yeasty, malty undertone gone?

I started by stiming together a basic
batter of flour, beer, and salt, I'd finesse
it later; first I wanted to figure out which
onion to use. I coated the onions in batter
and fried them in 350-degree peanut
oil. Sweet onions creamed the competi-
tion; tasters preferred their gentle flavor.
I turned my attention back to the batter.

Beer gives the coatng flavor. Also,
the carbonation in beer provides lift to
the batter. But with just beer, my rings
were doughy. Clearly, I'd need a second
leavener. Recipes are split on whether to
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use eggs or baking powder. Eggs (either
whole or separated) did little, but baking
powder yickded a coanng that was thick
and substantial, vet light. To add crunch to
the coating, I used comstarch, a technique
I knew worked from test kitchen experi-
ence. I gradually substituted comstarch for
flour until I had a 1:1 ratio. Now my rings
shattered when [ bit into them.

Unfortunately, part of that crunch
came from the onions, and while a
crunchy coating appealed, crunchy
onions definitely did not. Some recipes
call for soaking the onions in water, milk,
or buttermilk to soften them. They all
worked, but I wondered if 1 could use
the soak to build flavor, too. Since these
were beer-battered onion rings, I soaked
them in beer for an hour before proceed-
ing with my recipe. At last, I had nicely
flavored rings with crisp coating encasing
tender slices of onion.

But did I really have to wait an hour?

To shorten the soaking tme, a
colleague suggested adding salt, which
works by breaking down, thus softening,
the extenor cell walls of the onion. To
build flavor, I added 2 teaspoons of white
vinegar to the soak. In one final test, I
tnied malt vinegar, which subtly echoed
the caramel beer notes of the batter. These
rings ran circles around the competition

The soggy, doughy reality is that onion rings fried in

beer batter are rarely good. We hoped to improve

the odds. s tynn cLase

BEER-BATTERED ONION RINGS
Servesdto é

In step 1, do no! sock the onion rounds
longer than 2 howrs or they will turn soft
ond become 100 soturated to crisp
propery, Cider vinegoar can be used in
ploce of malt vinegar, Use o candy ther-
mometer to make sure the oil gets to
350 degrees. Ordinary yellow onions will
produce occeptable rings here,

2 sweet onlons, peeled and sliced Info
Va-«inch-thick rounds
3 cups beer
2 teaspoons malt vinegor (see note)
Salt and pepper
2 quorts p A or vegetable ol
¥ cup all-purpose flour
% cup comstarch
1 teaspoon boking powder

1. SOAK ONIONS Place onion
rounds, 2 cups beer, vinegar, ¥2 teaspoon
salt, and %2 teaspoon pepper in zipper-
lock bag; refrigerate 30 minutes or up to
2 hours,

2. MAKE BATTER Hcat oil in large
Dutch oven over medium-high heat to
350 degrees. While oil is heating, com-
bine flour, cornstarch, baking powder,
Y2 teaspoon salt, and %4 teaspoon pepper
in large bowl. Slowly whisk in 34 cup
beer until just combined (some lumps
will remain). Whisk in remaining beer
as needed, 1 tablespoon at a time, until
batter falls from whisk in steady stream
and leaves faint trail across surface of
bartter.

3. FRY RINGS Adjust oven rack to
middle position and hear oven to 200
degrees. Remove onions from refrigera-
tor and pour off liquid. Pat onion rounds
dry with paper towels and separate into
nngs. Transfer one-third portion of rings
to batter. One at a time, carefully transfer
battered rings to oil. Fry until rings are
golden brown and crisp, about 5 minutes,
flipping halfway through frying. Drain
rings on paper towel-lined baking sheet,
scason with salt and pepper, and transfer
to oven. Return oil to 350 degrees and
repeat with remaining onion rings and
batrer. Serve.

Troubleshooting
Beer-Battered Onion Rings

FROBLEM! Crunchy Onions
SOLUTION: Soak in Beer
Soaking the rings in a combination
of beer. vinegar, and salt softens
ond flovors the raw onion.

T ;
FROBLEM: Bad Battering
SOLUTION: Add Beer Gradually
i the botter is 100 thick. the rings
will be doughy: too thin ond it will
run off. Add the beer gradually
until the batter {ols from o whisk to
form @ ribbon troil,

FROBLEM: Fused Onion Rings
SOLUTION: Don't Crowd the Pot
Fry the bottered onion rings in small
botches and transfer them one at
a time to the hot oil so they don't
stick together.



