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INTRODUCTION
GOOD FRIED FOOD


This book began several years ago in the Edisto Motel Restaurant in tiny Jacksonboro, South Carolina. It was in fact late winter, but here on the Carolina coast that means sweater weather, and I remember riding down Highway 17 with the car windows open a little to let in the early spring balm. Jacksonboro nestles up to a bend in the black and sinuous Edisto River and stops the divided highway nearly dead in its tracks. From here south the famed Ocean Highway, once the major north-south route from New York to Miami, must meander on a two-lane blacktop through the real lowcountry—saltmarsh and live oaks, old rice fields and palmettos—until it reaches the developers’ “plantations” and the divided highway reemerges only to deliver you onto the bold concrete of I-95.


I was with Carolan Workman of Workman Publishing, and we had come to eat at the Edisto, a plain cinder-block building a half-hour south of Charleston, where Zelma Hickman and her family have been serving fried food for fifty years. It’s one of my favorite places to take out-of-towners—typically lowcountry, open on Thursdays, Fridays, and Saturdays only, where the menu boasts, “No Broiled Food,” and where people have been known to stand in line for hours to taste the perfectly fried flounder, catfish, shad, roe, shrimp, and oysters.


I was explaining my battlecry for deep fried foods to Carolan—that as long as you use clean, hot oil and don’t crowd the fryer, deep frying is a dry cooking technique that produces elegant, greaseless foods with crisp coatings and succulent interiors. A plate of shrimp arrived: not one drop of grease on the food or on the plate. “You southerners really do know how to fry,” Carolan exclaimed as she examined the lightly breaded shrimp on her platter. “Why don’t you write a book about it!”


I took a bite of the hushpuppy and considered her offer. Although I had two books to finish before I could possibly start frying, I excitedly agreed to write this book. I don’t think either of us imagined anything at all like the book that you now hold. I quickly realized that “deep” and “southern” aren’t the only fried foods in this world, and that the book would evolve a world of frying not southern at all.


Quite simply, the great truth is that everyone loves good fried food—and not just poultry and fish. Fritters, wontons, croquettes, chips, beignets, noodles, doughnuts, and potatoes come to mind. Chiles rellenos and tempura and spring rolls. Okra and green tomatoes. As I started to work on this book, I recalled lacy fried elderflower blossoms from Austria, great pommes frites in Paris, spicy meat and coconut-filled patties in the Caribbean, and whole fish in my favorite Asian restaurant.


To help me along, I wrote to my colleagues—fellow cookbook authors and restaurateurs whose work 1 respect and whose recipes I wanted to include in this collection. The outpouring of support was infectious—none more enthusiastic than Nancie McDermott’s 20-page letter, brimming with recipes. Nancie is a fellow southerner who now resides in California where she teaches the Asian cooking she learned when she was in the Peace Corps in Thailand. Her cookbook, Real Thai, is one of my favorites. “If this is overkill,” she told me in her first of several letters about frying, “then there it is. I am, after all, a good Southern girl who traipsed off to Asia, that other bastion of hot grease and guilt-free feasting.”


As my colleagues responded, what emerged was not only a worldwide devotion to fried foods, but also a new world order of frying—an international, cross-cultural style that blended the ingredients and techniques of different nations: tempura batters enlivened with cornmeal; chips made from all sorts of root vegetables, not just potatoes; Indian chickpea fritters made with continental greens; chili peppers in pasta dough; and fried fish encrusted with nuts and herbs.
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I know that Madison Avenue and the news media have convinced many Americans that fried foods are bad for you, but I just don’t buy into it. I would bet, moreover, that it’s a lack of common sense that produces bad health, not the foods we eat. It stands to reason that you can’t eat a typical nineteenth century farmer’s breakfast of fried eggs, fried pancakes, fried bacon, and syrup, then go sit behind a desk all day and expect anything other than a broadened backside and hardened arteries. But don’t blame the fried foods and don’t blame the fats! For years we were told that processed vegetable shortening was better for us than animal fats; now the experts say that the hydrogenation process creates trans-fats that create more cholesterol than the saturated fats in poultry.


It’s always been my contention that you can pretty much eat what you want as long as you do so in moderation and in conjunction with exercise. Americans eat far too many processed foods with hidden ingredients and questionable processing techniques such as the aforementioned hydrogenation. Further, organically grown produce contains as much as 75% more nutrients than those picture-perfect products of agri-business, yet few of us bother to seek it out, even as we carefully watch our diets.


Nearly every “lay” person I’ve mentioned this book to has looked at me incredulously and asked, “How do you stay so thin?” They are not trying to say that I am skinny (I’m not), but that they believe that fried foods are fatty and that they will automatically make you fat. I find this truly amusing in light of the fact that the professionals—the cooks, cookbook writers, and waiters—I’ve discussed it with say, almost without exception, that the fried dishes are the most popular ones in their restaurants. As Nancie said, “We love fried foods, y’all, and it’s all around the world since the evolution of the pot and the pan.”


She wasn’t kidding. From the Azores to Alaska, recipes for fried foods appear in every culture. In truth, techniques vary little and everywhere there seems to be the local version of an international favorite such as fried dough.


Nevertheless, as I combed my favorite cookbooks in search of great recipes for fried foods, I almost never found the word “fried” in the indexes, even when the books included delicious fritters, doughnuts, chips, and croquettes. Nancie McDermott encouraged me to “Give them low-life lowfat tomes a run for their money and tell the truth.” And so it’s as much to set the record straight as to offer these delicious recipes that I wrote this book. In every kitchen I looked in I found wonderful fried food—but nary a fat cook. Jeanne Voltz, the barbecue expert and redoubtable southern food writer, told me from her home in North Carolina, “Even I cut back on fat sometimes, but I do it in the privacy of my own home and don’t tell anyone about it.”
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I don’t pretend that all frying is fat-free. Indeed, sautéing aims to add fat to the dish being fried. As Karen Hess, the culinary historian, has so wryly, wisely noted, “Cholesterol is flavor!” Of course, we could all ignore the amounts of cholesterol in our diet if we would exercise more; better yet if we could choose our grandparents according to their serum cholesterol counts. But life is too short to do without flavor, so I offer this book smack dab in the face of conventional wisdom with the hopes that you will try these recipes without guilt. It’s probably the most fun cooking you can do—and it’s certainly the fastest.


—John Martin Taylor
Charleston, 1997




FEARLESS FRYING RECIPES
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CHAPTER 1
GETTING STARTED
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References to frying appear in ancient manuscripts in both the East and the West, although no one can pinpoint the origin of the technique of cooking in hot oil. The evolution of frying as a cooking method probably closely follows the development of metal pots. Today we take so many of our modern conveniences for granted that we forget that the modern western kitchen, unimaginable a hundred years ago, is still unheard of in much of the world. Accurate thermometers, rheostats, and thermostats are recent luxuries. Sautéing, for example, appeared only after stoves with variable heat sources appeared in the nineteenth century. Frying, then, as we know it, is very modern cooking.


In this chapter we’ll look at the basic techniques of deep-frying, pan-frying and sautéing, and stir-frying. Recommendations for equipment, some facts about fats and oils, and a few helpful hints are included to help relieve any “fears of frying” you might have. Basic batters and breadings are described, but each recipe in the book is self-contained. Read this chapter through, then thumb through the book to find recipes for the most delicious fried morsels imaginable.



DEEP-FRYING, THE PERFECT MEDIUM



There’s hardly a person among us who can resist perfectly fried onion rings, French fries, hushpuppies, or doughnuts. When cooked to perfection in clean, hot oil, deep-fried foods are crisp on the outside and moist and tender on the inside. They should not be greasy at all—not even a drop of oil on the plates that hold them.


When it is deep-fried, the food is surrounded by very hot fat (over 100 degrees hotter than boiling water), which sears the exterior by caramelizing the natural sugars in the food. The sizzling noise is the instantaneous vaporization of water as it hits the hot oil. Baking, broiling, and grilling can be done at hotter temperatures, but only in deep-frying is the heat so directly transferred to the food. The cooking is fast and, as long as the food is properly prepared, even.


Deep-frying is the perfect way to cook foods that don’t have a dense or fibrous structure, such as many seafoods, vegetables, and batters. It is also an ideal medium for cooking croquettes and fritters made of foods that have previously been cooked. There are no great secrets to deep-frying—just a handful of rules.
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1. Read the recipe all the way through and assemble all the tools and ingredients before you begin.


2. Always use clean oil. You can use the vegetable oil of your choice, but I generally recommend peanut oil for deep-frying. It has a high smoking point and lasts longer (is more stable) than most. Most animal fats will burn, or reach the smoking point, when heated to 375°F; some vegetable oils have a smoking point as high as 450°F. Those that have been hydrogenated and those that contain preservatives and emulsifiers, such as commercial vegetable shortenings, have much lower smoking points. The smoking point is lowered every time a fat is used.


3. Choose a pot that is larger than the heat source. Oil catches fire easily, so you want to avoid any spilling. Cast iron conducts heat evenly and holds it well, but most cast-iron skillets aren’t deep enough for true deep-frying. A cast-iron Dutch oven, however, makes a good frying pot. The larger the surface area, the faster the decomposition of the oil, so manufacturers have designed electric deep-fryers that are tall and narrow. One disadvantage to this type is that they don’t hold much food at one time. Also, many electric fryers do not have a thermostat; shop accordingly.


4. Never fill a pot more than half full of oil. You’ll need at least 3 inches between the surface of the oil and the top of the pot to allow room for the oil to bubble up.


5. Constantly monitor the temperature. You’ll need a high-quality candy or deep-frying thermometer (available in restaurant supply houses if your local grocer or kitchenware shop doesn’t stock one) that accurately measures temperatures from 325° to 450°F. Buy one that is designed with a metal sheath that prevents anything but liquids from touching the graduated glass tube; you’ll want one with a clamp on it as well, so that you can attach it to the side of the pot. Place the thermometer in the oil and turn the heat to the required temperature. Do not put the heat source to its highest setting; you’ll want more leeway when the frying begins. The instant the oil reaches that temperature, add the food. Carefully maintain the temperature throughout the frying. Most deep-frying is done around 365°F (just remember the number of days in a year). If you find yourself without a thermometer, drop a cube of home-style white bread into the hot oil: at 350°F the bread fries to a golden brown in about 1 minute; at 375°F, it takes about 40 seconds. A few raw doughs can be fried crisp at temperatures slightly lower than 340°F, but they are the exception. Follow the temperatures indicated in each recipe.
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6. Do not crowd the pot. Add only as much food as the pot can hold without the pieces touching. The oil should bubble up freely around each piece, and the temperature should not drop.


7. Use proper tools for adding and removing foods. Some fryers come with frying baskets that allow you to lower and raise the foods all at once. Baskets have two disadvantages: adding all of the food to the oil at the same time can cause the temperature to suddenly drop below 340°F, at which point the food will absorb the oil and become greasy; also, batters often stick to the baskets. I use long spring-loaded tongs, an Oriental wire mesh skimmer, or a slotted utensil made expressly for the purpose (mine, a Kitchamajig, was my mother’s; it’s still being manufactured). Avoid slotted spoons; oil often gathers in them.


If you dip your utensil in the hot oil before picking up foods to be fried, batters and breadings won’t stick.


8. Remove the foods in the exact order in which they were added to the pot so that they are all evenly cooked.


9. Drain the fried foods well of all grease. The advantage of fryer baskets is that they usually have a hook that suspends the pot over the oil, where any excess grease can drain off. If you’re not using a basket, simply hold each piece of food over the pot for a moment, turning it so that all grease drips back into the pot; then place the fried food on a wire rack that is placed over a baking sheet, where it will drain further. Do not place the food on paper towels or on brown paper unless the recipe tells you to do so.
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10. Keep the food warm while you prepare the next batch. Few fried foods can be prepared in one batch. Have an oven preheated to its lowest setting and simply place the food—sitting on a wire rack that is set on a baking sheet—in the oven while you continue frying.
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TWO EXCEPTIONS TO THE RULE


While most foods must be fried at a high temperature, I have found two exceptions to the rule in my search for the world’s best fried foods: raw nuts and small oily fish. Both the nuts and the fish are so oily themselves that they don’t absorb additional oil. Harold McGee, an expert on kitchen science, says that nuts can be fried as low as 275°F. And Paula Wolfert, one of the world’s best food writers and an authority on Mediterranean cuisines, found eastern Mediterranean cooks frying small sardines and baby red mullets at 300°F: “These two- and three-inch-long fish weigh about ¾ ounce, cook at the bottom of the pan, then rise when done, emerging crisp, golden, juicy, and oil-free. The olive oil used to fry them may be used many times, since it is never allowed to reach its smoke point.” Paula also offers this tip: “To store olive oil for reuse, cool and strain it through cheesecloth that has been wrung out in vinegared water. Store in a cool place.”





11. Always follow all of these rules with each batch. And before you begin the next batch, remove any particles of food from the oil to prevent them from burning the next time around. Make sure the oil has come back up to the proper temperature before frying subsequent batches.


12. If, at any time, the oil begins to smoke, discard it and start again. It is burned and will impart a smoky taste.


13. Always allow the oil to cool before attempting to move it. When the oil is no longer hot enough to burn you, filter it into a clean pot. I use a large coffee filter set in a large sieve. When the filtered oil has cooled completely, pour it into a container with a tight-fitting lid and store it in a cool, dark place. If you have fried strongly scented and flavored foods, you can try to “clarify” the oil by putting several slices of raw potato in the cooled oil and reheating it slowly, stirring occasionally, until the oil reaches about 350°F or the potato starts to brown. Discard the potato and strain again. Before reusing oil, simply smell it to see if it is still fresh-smelling. If it’s not, discard it. You’ll find that unsaturated fats go bad more quickly than saturated fats.


14. Always cool the oil to room temperature before disposing it. When the oil can no longer be reused, cool it and carefully pour it into an empty ½-gallon juice or milk carton. Then it is ready to be discarded.


ABOUT BREADINGS AND BATTERS


Now that you know how to deep-fry, you can proceed to fry all sorts of foods, from individual herb leaves to entire turkeys. Delicate foods must be coated with breadings or batters; uncoated foods, such as potatoes, must be perfectly dry. Some foods, such as fish fillets and poultry, fry perfectly with a light dusting of flour or corn flour; others need denser coatings to protect them while they fry. A common breading throughout the world is a dusting of flour followed by a dip in an egg wash and then bread crumbs. Cubes of cheese, vegetables, and fragile seafoods are often breaded in this manner.


Batters are also internationally popular coatings. Thick enough to coat the foods they protect but thin enough to pour, they are usually made with eggs beaten into flour’ or another starch. Ice-cold water is added to Japanese tempura, the lightest batter of all; milk adds a silken quality and browns more easily. A rich palacsinta (a Hungarian pancake) batter made with cream is perfect for desserts such as fried bananas. If coated with dry bread crumbs, the coating will be crisp as well. Oil is added to some batters to keep fritters from sticking to pans and utensils. Yeast and baking powder are included in others to lighten the batters of quickly cooked foods. Salt, pepper, and cayenne often season the breadings or batters, but avoid adding delicate dried herbs or sugar, both of which will burn before the food is cooked. All of the recipes in this book include complete instructions for the batter within the recipe.
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SAUTEING AND PAN-FRYING



Sauter means, among other things, “to jump” in French. Its use as a culinary term didn’t come about until stovetops with adjustable settings were invented. In classic French cooking, the term was originally applied only to foods that were cut into equal sizes and cooked in hot fat without first being floured; liquids are sometimes added to the pan to either finish the cooking or to deglaze the pan for a sauce.


Sautéing is a form of frying. Some etymologists say that the foods are cooked at a high temperature so that they jump in the pan; others insist that the term evolved because the pan is sometimes shaken so that the foods jump. Either way, you’ll need a hot pan in which the foods can be tossed, stirred, or turned easily. Many cooks prefer pans with sloping sides, but the classic French sauteuse is a heavy flat-bottomed pan with a strong handle, straight sides, and a lid. One of the best pieces of equipment you can buy for your kitchen, a French stainless-steel-lined copper sauté pan is an extravagance worth owning.
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The biggest difference between sautéing and frying is that you want sautéed foods to be moistened and flavored by the fat. As the great 19th-century French chef Alexis Soyer noted, “The word frying is often wrongly used in cookery instead of the word sauté.... Saute means anything cooked in a very small amount of butter, oil, lard, or fat, on one side of the article at a time, whereas the other requires about a hundred times more of the aforementioned materials to cook properly.”
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A NOTE ABOUT COMMERCIAL FRYERS


Hardly a restaurant today is without a deep-fryer. It is often a very expensive thermostatically-controlled machine that keeps a huge quantity of oil at just the right temperature; some have elaborate filtration systems to keep the oil fresh and clean. If you see a drop of oil on your plate under the food you order, send it back. There is no excuse for this in a restaurant.


There are also wonderfully designed deep-fryers on the market for the home cook, but I find that they don’t hold very much food. They all have thermostats, and some have filters that prevent greasy fumes from escaping into the air, but if you have a good ventilation system (or fry outdoors, the way I often do) and an accurate thermometer, there is no need to purchase an electric fryer. All of the deep-frying recipes in this book work perfectly well with electric deep-fryers; just be sure to follow all of the rules.


Electric skillets have adjustable thermostats and are good for pan-frying some foods, but they don’t hold enough oil for deep-frying. Electric woks, on the other hand, while not powerful enough to maintain the high temperatures necessary for the stir-frying for which they were designed, are good for deep-frying because they have adjustable thermostats as well as a surface area that is wider than the base, allowing deep-frying to be accomplished in less oil than is required for pots with the same base and surface areas. They can also be placed away from the stove, where other cooking is likely to be going on.
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Butter is the traditional fat that gives the nutty flavor and golden color to the classic French preparation à la meunière (“in the style of the miller’s wife”), which usually refers to fish dusted with flour before browning. Clarified butter (see box) is used when you do not want the butter to burn. Duck fat, lard, and olive oil are also commonly used; it is said that you can divide France into regions according to the fat used in sautéing. The fats provide flavor to bland foods such as potatoes, but there should not be so much as to overpower the food being sautéed; there should be just enough fat to coat the bottom of the pan and keep the food from sticking.


The fat should also be hot enough to brown the food and seal in the juices. In order to brown, the outside of the food should be perfectly dry; dusting with flour ensures a dry coating that facilitates the browning. To test the temperature of fat, add a small piece of the food to the pan: the fat should bubble freely all around it.


[image: image]


Pan-frying is really only a catchall term for most frying that isn’t done in deep fat. Pan-frying can mean sautéing or it can mean shallow-frying, in which the foods are cooked in a little more fat (though never more than one third the depth of the pan) and a little more quickly in order to sear the outside. Shallow-frying is essentially the same as deep-frying: a “dry” technique of browning the outside of the food while heating (or reheating) the inside. Shallow-fried foods should be drained of excess grease and may need to be placed on, or patted dry with, paper towels.
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CLARIFIED BUTTER


Clarified butter is pure golden butterfat, with none of the milk solids that cause butter to brown and burn. It is utter simplicity to make: Melt butter in a saucepan over low heat until it is completely liquid. It will separate into three layers: a foamy surface, the golden butterfat, and a milky residue on the bottom. Skim the foam from the surface and discard it; then slowly pour the butterfat into another container, leaving the milky layer behind.


If you have another buttery dish or sauce that is not being sautéed, you can add the cull (the milky residue) to that dish; otherwise, discard it.


One stick (4 ounces) of butter loses about 1 tablespoon of volume in clarifying; the resulting amount is enough to cover the bottom of an 8- to 10-inch sauté pan by about ¼ inch. Clarified butter keeps, covered and refrigerated, for several weeks.





Another form of pan-frying is the dry-frying of fatty foods with no additional fat. There are two methods of dry-frying. In one, fatty foods such as bacon or sausages are arranged in a cold skillet and then placed over the heat; the fat is poured off as it is released from the food. In the other, the pan is preheated as if it were a grill, and the foods, such as steaks or duck breasts, are added to the hot pan to sear the outside; the temperature is then usually turned down a little to finish the cooking. Many cookbook authors recommend heavy nonstick pans for dry-frying, but I use the same old, well-seasoned cast-iron skillet that I use for much of my cooking. It is an invaluable kitchen tool. If you don’t have one, go buy one and follow the directions on page 10 for seasoning it.


STIR-FRYING


Stir-frying in a wok is Asia’s brilliant solution to its age-old problems of scarcities of both fuel and food. Cooking small pieces of food in a small amount of very hot fat that coats the concave surface of the energy-efficient pot is no less than engineering genius. Foods chopped into uniform pieces cook quickly as they are tossed around in the wok, constantly in contact with the hot surface. Often a liquid, lightly thickened with cornstarch, is added to the pan near the end of the cooking time to bind the one-pot meal together, forming a sauce.


Stir-frying recipes usually spell out each step in detail; there’s no special technique to master. What’s important is to have all the ingredients measured and prepared in advance. A more elaborate Asian meal can begin with a simple clear soup, followed by spring rolls fried in the wok, and then the quickly stir-fried main course served over rice—a matter of timing and advance preparation, but nothing difficult.
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ON CAST IRON AND LARD


No pan knows as many uses as a well-seasoned cast-iron skillet. I have one that was my mother’s and another that was my grandmother’s. I have several others, too, that I have acquired over the years for specific tasks. I prefer to use large cast-iron pots when I fry—the bigger, the better. Cast iron conducts heat evenly and holds it for a long time. The larger the quantity of oil, the easier it is to maintain its temperature.


For deep-frying, the pot should be wider than the heat source and deep enough to hold 2 inches of oil which can bubble freely without overflowing. Dutch ovens are fine, but I have one big rectangular cast-iron pot that is 4 inches deep, 12 inches wide, and 20 inches long. It fits perfectly over two burners of a standard stove. A gallon of oil fills it 1½ inches deep.


Sometimes you can find used well-seasoned cast-iron pots in antique and junk stores. Skillets with a good patina should have a clean, shiny black interior. If you buy new cast iron, wash it once with soap and water, then render some lard in it. Rendering lard is a perfect way to “season” your cast iron, and it’s incredibly simple: Have your butcher save clean fresh pork fat for you. The butcher may also be willing to run it through a meat grinder to save you a step. Put a mere film of water in the bottom of the pan. Grind or dice the fat, and add it to the pan. Put the pan over very low heat or in an oven preheated to 225°F. Melt the fat slowly. It can take an hour or more. When the solid matter, or cracklings, turns brown and sinks to the bottom of the pan, strain the lard through several layers of cheesecloth, or through a fine-mesh stainless-steel strainer, into sterilized jars or a large, rather flat plastic container with a tight-fitting lid. Cover the containers with cheesecloth to keep out dust, but do not cap them for two days. Covered, the lard will last for several months in a cool, dark place and even longer in the refrigerator.
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After you have rendered the lard, wipe out the pan—but be sure to never wash it again with soap. After each use, paint the inside of the cast-iron pan with lard or bacon grease, and then wipe it out. If you must wash it, use cold water and a natural bristle brush. Always wipe the greased pan; admire the shiny black patina and know that you’re halfway to being a real fry cook.








CHAPTER 2
BREADS AND BATTERS
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Who among us doesn’t love bread and griddlecakes? French toast and breakfast pancakes were two of the first dishes I learned to make as a child, and I’m still fond of them when a hearty breakfast is the only proper start for a cool morning. Variations on these timeless, simple recipes made with grains are found throughout the world. In this chapter there are pancakes, blini, sopaipillas, tortilla chips, and croutons, all attesting to the international love of fried breads and batters.


Here fresh corn is added to a delicate batter and shaped into little patties that I love to serve alongside stewed meats; dried and ground, corn appears in the simple tortilla chips that we take for granted at parties, or in delicious refried grits, ready to be topped with your favorite sauce (another similar but more informal preparation are hushpuppies that appear in the Fish and Shellfish chapter). Many of these recipes are old favorites from my childhood, but others, such as blini and chickpea fritters, are foods that I’ve grown fond of as I’ve expanded my culinary horizons. The next time you want to brighten a meal with exciting new tastes and textures, fry up some of these!


[image: image]


FRENCH TOAST


SERVES 4


In New Orleans, they call French toast pain perdu (lost bread), for the day-old baguette that otherwise would be thrown out. (I never throw out leftover baguettes because they dry rock-hard and can be grated to make coarse bread crumbs that are a perfect coating for fried foods.) French toast is best when made the New Orleans way, with day-old French or Italian bread and a little brandy for pizzazz. This is a very rich version. Serve it for Sunday brunch with sausages and, also à la New Orleans, with lots of cane syrup.


4 large eggs


2 cups milk


¼ teaspoon vanilla extract


1 tablespoon brandy


1 tablespoon granulated sugar


8 slices day-old French or Italian bread, cut 1 inch thick at a 45-degree angle


4 tablespoons (½ stick) unsalted butter


Confectioners’ sugar, for dusting


[image: image]


1. Preheat the oven to 200°F, and place four plates in it to warm.


2. In a shallow bowl, beat the eggs, milk, vanilla, brandy, and granulated sugar together until well blended. Place 4 slices of the bread in the milk and egg mixture and let them soak for a few minutes, turning them if necessary to make sure they are soaked through. Meanwhile, melt 2 tablespoons of the butter in a large skillet over medium heat.


3. Using your hands, pick up the bread slices one at a time, allowing the excess liquid to drain off into the bowl, and place them in the skillet. Fry them in the butter until golden brown on both sides, 4 or 5 minutes total. Divide the slices among the plates in the oven, and repeat the process with the remaining bread slices and butter. Serve hot, dusted with confectioners’ sugar.
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