

[image: ]











[image: ]



ALSO BY DAN WHALEN


Stuffed


The Ultimate Comfort Food Cookbook


Tots!


50 Tot-ally Awesome Recipes from Totchos to Sweet Po-tot-o Pie
















[image: ]

















[image: ]



STERLING EPICURE and the distinctive Sterling Epicure logo are registered trademarks of Sterling Publishing Co., Inc.


Text © 2018 Dan Whalen


Photographs © 2018 Brian Samuels


Illustrations © 2018 Aaron Taylor-Waldman


All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means (including electronic, mechanical, photocopying, recording, or otherwise) without prior written permission from the publisher.


ISBN 978-1-4549-3170-6


For information about custom editions, special sales, and premium and corporate purchases, please contact Sterling Special Sales at 800-805-5489 or specialsales@sterlingpublishing.com.


sterlingpublishing.com


Interior design by Aaron Taylor-Waldman


Food styling by Krissy Price























INTRODUCTION


I cook a lot of different recipes on my website, The Food in My Beard, but, when I combine two classic foods into one unique dish, the Internet goes wild. Something about a new twist on iconic meals sparks a social media frenzy. I never set out to become the master of the mash-up, but, like Andy Warhol or the Beastie Boys before me, I have an eye for creative combination. At the beginning of my blogging efforts, I was mashing up recipes, although I never called it that back then. As I improved, it became my calling in the food world. Now, more than ten years later, I have become the go-to guy when the media wants to know more about mash-ups.


Mash-up recipes are fun. The appeal stems from taking nostalgic dishes and updating them with a modern twist. I love connecting with people in this way, and that’s why mash-up recipes have become my favorite to create. I’m extremely excited to round up my favorite recipes, plus a bunch of awesome new ones, into this new cookbook for you.


I break down the source recipes, piece by piece. I think about each ingredient and what’s essential to the final dish. How many ingredients can I remove but still call it by its name? I break down both dishes this way and then build them back up together. This makes the final product a true combination of both dishes, with no excess or unnecessary ingredients. When I wanted to make Fast-Food Burger Stuffing, instead of chopping up a couple of hamburgers and mixing them with stock and eggs, I looked at the flavors and ingredients of a classic fast-food burger and created a stuffing recipe from scratch that employed these flavors.


I follow and respect other bloggers who make mash-ups, but many of those over-the-top recipes end up full of processed food. They’re bold, loud, and aim for the shock factor. Shock-blogger recipes aren’t something that a family could eat even as an indulgent Sunday supper. They’re more like 5,000-calorie bombs—more novelty than substance. My mash-ups are made almost entirely from scratch, and I want people to cook them. So these recipes aren’t any more challenging than making dinner or more technical than their source recipes. Most aren’t healthy by any means, but they won’t give you instant diabetes either. Just as home cooks can make easy dishes inspired by elaborate tasting menus prepared with tweezers and a sous vide machine, my recipes take inspiration from some of these crazier concoctions, but they’re completely approachable. Recipes generally appear from lighter to heavier order. Similar dishes cluster together, and adjacent recipes often feature overlapping ingredients.
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A BRIEF HISTORY OF MASH-UPS


Mash-ups are having a moment—in art, movies, music, and TV. Food is no different. People regularly line up for Dominique Ansel’s Cronuts® in New York City and for Korean tacos in Los Angeles like the launch of limited edition sneakers or their favorite band’s farewell tour. This trend might seem new, but it’s been going on since the Mongol Empire brought noodles from Asia to Europe in the thirteenth century. The following iconic dishes have defined the mash-up trend over time.






	1400s

	LAMB VINDALOO

	After Chicken Tikka Masala, Vindaloo is one of the most well-known Indian curry dishes, and both are more mash-up than authentic Indian. When the Portuguese colonized India, they brought with them a spicy meat stew made with wine and garlic (de vinho de alho). In Goa, a Portuguese colony in southwest India, the recipe gained curry spices, chile peppers, and potatoes because the Hindi word for potato, aaloo, sounds similar to alho, the Portuguese word for garlic.






	1600s

	JAMAICAN PATTY

	The Cornish pasty came to Jamaica during colonial settlement, and the Jamaicans added cumin, curry, and scotch bonnet to the meat filling to make it their own. Jamaicans use a lot of curry in their food because many indentured servants came to the island from India.






	1800s

	FISH & CHIPS

	This British staple blends techniques brought to London from all over Europe. Spanish Jews pioneered the breading and frying of fish, and frying potatoes into what we call French fries came from Belgium.






	1900

	SPAGHETTI & MEATBALLS

	Noodles came from China to Europe in the 1200s, and the Spanish first encountered tomato plants in the New World in the 1500s. Italians eat meatballs not with the pasta but as a second course. At the turn of the twentieth century, Italian Americans combined these two separate courses into one (that I ate once a week thinking I was the most Italian kid on the block), so this dish contains a meta-blend of regions and cultures.






	
1910


	RAMEN

	The history of ramen is as cloudy as the broth itself. The noodles are Chinese, and the broth is most likely Korean, but everyone knows that ramen is Japanese.






	1950

	BANH MI

	When the French colonized Vietnam, they brought baguettes, mayonnaise, and pâté with them. When they left, the Vietnamese added hot sauce and cilantro and swapped the cornichons for pickled carrots and radish.






	1960

	BURRITOS

	This quintessentially “Mexican” dish sprang to life in the Mission district of San Francisco. Traditional Mexican burritos or burros are smaller and often filled only with refried beans—what Americans would call a taquito.






	1970

	CALIFORNIA ROLL

	One of the most famous types of sushi in America, this creation rolled into being in Vancouver, Canada, to help reluctant Westerners taste sushi for the first time without having to eat raw fish.






	1982

	SMOKED SALMON PIZZA

	Wolfgang Puck often receives credit for being the father of fusion cuisine, even though it has existed since cooking began. When fusion trended hard in the 1990s, Puck was leading the charge. Many of his dishes from Spago, including Buffalo Chicken Spring Rolls, Barbecue Nachos, and this one, now appear on the menus of chain restaurants across the country. Ultimately, fusion became so popular then that an inevitable backlash occurred, and the word still has a negative connotation today. That’s why we make mash-ups now instead of fusion dishes. Same thing, new name.






	2008

	KOREAN TACOS

	Koji, the Korean-Mexican street food truck in Los Angeles, made mash-ups cool again. It wasn’t a stuffy restaurant throwing together two watered-down Asian dishes and calling it fusion. It was a hip new eatery creating smart food combos that looked bright, tasted flavorful, and didn’t cost a lot.






	2013

	CRONUT®

	Dominique Ansel caused a stir and elevated the mash-up of breakfast and dessert by creating this hybrid of a donut and croissant at his Manhattan bakery. People lined up for hours to buy one.






	2013

	RAMEN BURGER

	After the Cronut craze, many uninspired ripoffs—bonut, crogel, crognet, doughsant, scronut—emerged to cash in on the public’s newfound love of pastry mash-ups. Cutting through this fog of mediocrity came this burger patty served on a bun of congealed noodles. Its flavors came from Asia and America, and it helped cement mash-up cuisine in contemporary food culture.

























THE BLUEPRINT


There’s no one formula for making mash-up recipes, but following a pattern makes it easier to create them. Generally speaking, there are two different types of mash-ups. The first integrates two dishes into one. With this method, the flavors of the two dishes meld, and certain bites taste slightly more like one or the other of the source dishes. This is the traditional mash-up.


For what I call the smash-in, you take the ingredients of one dish and convert it to the format of another dish. With this method, you want the flavors of one dish but the presentation of another, so think of a burger, burrito, or taco inspired by another dish.


Let’s take a closer look at each method with some examples.





STEP 1 Define the ingredients needed for each separate dish.





[image: ]


MAC AND CHEESE


INGREDIENTS


pasta


cheese


milk


breadcrumbs
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EVERYTHING BAGEL


INGREDIENTS


cream cheese


everything spice


bagel






STEP 2 Pair each list down to the essentials while looking for common ingredients.



Milk, cheese, and cream cheese are all pretty similar ingredients. The bagel can sub for the breadcrumbs, and the everything spice can flavor the sauce.
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STEP 3 Build it back up.



Sometimes I make a roux for mac and cheese, but a soft cheese can form the sauce on its own. For this recipe, the cream cheese acts as the base of the sauce, and the toasted bagel becomes the breadcrumb topping.
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STEP 4 Make and enjoy!



Cooking should be fun. If you’ve come this far, you really can’t fail. Pay attention and taste as you go. Trust yourself, and you’ll end up with something delicious.





Now let’s look at the smash-in method with Lasagna Tacos as our example.





STEP 1 As before, define the necessary elements in each source dish.
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LASAGNA


INGREDIENTS


pasta


beef or sausage


tomato sauce


ricotta


mozarella


basil





TACO


INGREDIENTS


tortilla shell


meat


salsa


sour cream


cheese


lettuce



STEP 2, CONTINUED Look for ingredients in the first source recipe that can work in place of ingredients in the second dish, either visually or structurally.



If you fry the pasta, for example, it can replace the taco shell. Replacing taco meat with sausage is pretty easy, but we have two cheeses in the lasagna and only one in the taco. The key here is the types of cheese. Use mozzarella to replace the taco cheese and ricotta to replace the sour cream. Tomato sauce easily replaces the salsa, and a sprinkle of basil replaces the lettuce.


 






	LASAGNA

	

	TACO






	pasta
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	tortilla shell






	beef or sausage
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	meat






	tomato sauce
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	salsa






	ricotta
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	sour cream






	mozarella
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	cheese






	basil
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	lettuce








STEP 3 Make and enjoy!



Again, remember to have fun with it and let your creativity run wild. See the Combo Charts on pages 180–187 to help you create your own crazy mash-ups and smash-ins!
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Mac & Cheese Deviled Eggs


Kielbasa Summer Rolls


Bloody Mary Ceviche


Sushi Arancini


Breadstick Calzones


Pizza Sticky Buns


Buffalo Cauliflower Korean Pancakes


Cheeseburger Onion Rings


Shrimp & Grits Hush Puppies


Cheesesteak Cheesecake


Corndog Jalapeño Poppers


Fesenjoon Chicken Wings


Malai Kofta Arancini


Reuben Tots


BLT Steamed Bun Sliders


Nashville Hot Chicken Pierogi





 


MAC & CHEESE DEVILED EGGS





MAKES 16 deviled eggs


PREP TIME 45 minutes


COOK TIME 15 minutes


TOTAL TIME 75 minutes





When I first thought about this one, I couldn’t believe no one had done it before. It’s sort of a no-brainer not only because the flavors work so well together but also because both dishes are so hot right now. Make this fun showstopper for the next party you attend or throw.


LEFTOVERS[image: ] This recipe makes a bit more pasta than you need, but the ratio works with the number of egg yolks, so the amount makes sense.Plus, the pasta is tasty on its own as leftovers.







8 jumbo eggs


8 ounces macaroni


⅔ cup milk


3 tablespoons butter


12 ounces cheddar cheese, shredded


4 slices bacon


2 teaspoons mustard


¼ cup chopped chives, plus extra for garnish


1 teaspoon paprika, plus extra for garnish







1. Hardboil the eggs and cool in an ice-water bath.


2. While the eggs are boiling, boil the pasta in salted water until the texture is al dente. Reserve ½ cup pasta water and strain.


3. Add the pasta back to the pot and add the milk, butter, and a splash of the pasta water. Bring to a simmer.


4. Stir in the cheese a few ounces at a time. Remove from heat and stir until the cheese fully melts and a thick sauce forms on the pasta. If it looks too thick, add another splash of pasta water, but remember that the sauce will thicken as it cools.


5. Cook the bacon until crisp. Cut into bite-size pieces.


6. Peel the eggs and cut in halves. Remove the yolks and crumble them into the pasta.


7. Stir the mustard, chives, and paprika into the pasta. If it looks too dry, heat it lightly again.


8. Spoon the pasta into the egg cavities, mounding it up so it looks heaping.


9. Top with a small piece of bacon and garnish with more chives and paprika to taste.
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KIELBASA SUMMER ROLLS





MAKES 15 rolls


PREP TIME 4 hours 30 minutes


COOK TIME 10 minutes


TOTAL TIME 4 hours 30 minutes





You might look at this dish and wonder what the mash-up is, thinking, He put kielbasa in a spring roll—big deal. But it’s a little more complex than that. One of my favorite appetizers is grilled or sauteed kielbasa dipped in a little mustard. I took that idea and integrated the flavors into a Vietnamese summer roll. This mash-up also represents another mash-up, the marriage of my close friends John, who is Polish, and Fiona, who is Vietnamese. I originally created this dish for their wedding shower.


DOUBLE BAG IT[image: ] You can find rice paper at most grocery stores these days. Some brands are thin, and others are thick, so, depending on what you get, they might need more time in the water bath or to be double wrapped.







QUICK-PICKLED CARROTS


1 cup rice vinegar


5 large carrots, peeled and julienned


1 clove garlic


1 pinch sugar


salt and pepper


SAUCE


¼ cup mustard


2 tablespoons fish sauce


2 tablespoons Sriracha


1 tablespoon honey


1 tablespoon soy sauce


ROLLS


1 pound kielbasa, sliced into rounds


15 summer roll rice paper wrappers (more if doubling or if some break)


30 basil leaves


1 head iceberg lettuce, shredded







1. In a glass measuring cup, microwave the vinegar on high for 2 minutes. Place the julienned carrots in a Mason jar or other sealable container along with the garlic and sugar. Season with salt and pepper to taste. Pour the hot vinegar over the carrots and add water if needed to fill the container and submerge the veggies. Set aside for at least 4 hours but preferably overnight.


2. Mix the sauce ingredients and allow to chill in the fridge while you make the rolls.


3. Strain and dry the carrots.


4. Sauté the kielbasa on medium-high heat for about 5 minutes per side to brown it lightly.


5. Into a shallow container bigger than the rice paper, such as a baking dish or frying pan, pour about 1 quart of water.


6. Dip a sheet of rice paper into the water for about 3 seconds. It might feel like it needs more time, but it will continue to soften.


7. Place the rice paper onto a clean, dry surface and place 2 basil leaves on it. Top with lettuce, carrots, and 2 rounds of kielbasa.


8. Roll it tightly by folding the paper over the filling, folding the sides in, and continuing to roll it up, as you would with a burrito.


9. Cut each roll in half and serve with the dipping sauce.
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BLOODY MARY CEVICHE





MAKES 4 servings


PREP TIME 45 minutes


COOK TIME —


TOTAL TIME 45 minutes





At the end of a bowl of ceviche, you usually have a little leftover liquid with a milky consistency and intense flavor. A Peruvian friend calls this leche de tigre, milk of the tiger. Whenever we ate ceviche together, at the end of the meal we mixed it with a little vodka and took a shot. I love this tradition and took the concept further by combining the cold, refreshing fish dish with my favorite savory cocktail. These dishes come together easily and even have a little shrimp cocktail flavor in the mix.


RAW & UNCUT




•This dish works with different types of fish, but shrimp is best because the tomato and horseradish evoke shrimp cocktail.


•Buy really good, fresh medium-size shrimp, around 41 to 50 pieces per pound.


•If you feel uncomfortable eating raw shrimp, sauté them for 3 minutes per side to cook them lightly instead of marinating them in the lime mixture. Still add the lemon and lime juices in step 3.










20 medium shrimp, cleaned and deveined, shells and tails removed


juice of 1 lemon


juice of 5 limes (about ½ cup)


salt and pepper


1 clove garlic, grated


1 shallot, minced


3 cups tomato juice


2 tablespoons pickle juice


1 tablespoon prepared horseradish


1 tablespoon Worcestershire sauce


2 teaspoons hot sauce


2 ounces vodka


¼ cup chopped cilantro


tortilla chips


celery, gherkins, olives, pickled carrots, or pickled jalapeño peppers for garnish







1. Mix the shrimp with the lemon and lime juices and season with salt and pepper to taste.


2. Stir in the garlic and shallot. Refrigerate for 30 minutes.


3. Mix the tomato juice, pickle juice, horseradish, Worcestershire sauce, hot sauce, vodka, and cilantro into the shrimp and stir to combine.


4. Divide into 4 glasses and serve with tortilla chips and the garnishes of your choice.





 


SUSHI ARANCINI





MAKES 12 sushi balls


PREP TIME 25 minutes


COOK TIME 25 minutes


TOTAL TIME 50 minutes





You can use sushi rice to make risotto if you don’t have Arborio rice on hand. Both types of rice have a similar grain size and starch level, so they’re pretty interchangeable. When I discovered that, I thought it would be fun to make arancini from the sushi rice to give some sushi rolls a little salty crunch.


SUSHI MASTER[image: ] For this recipe, I grab precut fish at a local Asian market, but feel free to buy a larger piece of raw fish if you have a sharp knife and the skills to make proper sushi cuts.







½ cup sushi rice


salt


1 tablespoon rice vinegar


1 pinch sugar


canola or peanut oil for frying


1 cup panko breadcrumbs


wasabi


Sriracha


12 slices sushi-grade raw fish


chives


soy sauce







1. Rinse the rice in a mesh strainer until the water runs clear.


2. Place the rice in a small pot with 1 cup of water and a little salt. Bring to a simmer, cover, and reduce the heat to low. Cook for about 20 minutes.


3. Remove from the heat and allow to sit for 10 minutes.


4. Pour the cooked rice into a bowl and add the vinegar, sugar, and a pinch of salt. Mix well and continue to stir and mix for about 15 minutes, until the mixture comes to room temperature. Try doing this in front of a fan or outside in cold weather.


5. Preheat the oil to 375°F.


6. Place the breadcrumbs on a plate.


7. Form the rice into 6 balls and press each into the breadcrumbs to coat.


8. Fry the rice balls for 3 to 5 minutes, until brown. Remove from the heat and allow to cool on a rack. Immediately season with salt.


9. When the balls have cooled, break each in half by sticking a knife in the center and gently prying it apart.


10. Place a dot each of wasabi and Sriracha on the rice, top with a piece of fish, and sprinkle with chives.


11. Serve with soy sauce for dipping.
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BREADSTICK CALZONES





MAKES 12 calzones


PREP TIME 25 minutes (more if making dough)


COOK TIME 35 minutes


TOTAL TIME 1 hour





One Italian chain restaurant started serving sandwiches on their acclaimed breadsticks. I thought it would be fun to take it one step further and bake the sandwich into the breadstick. I use sausage, peppers, and onions, as with a classic calzone, but you can use salami, pepperoni, prosciutto, or other ingredients you like in a calzone.







all-purpose flour for dusting


1 batch pizza dough (page 179 or store bought)


½ small red pepper, diced


½ small yellow onion, diced


1 tablespoon olive oil, plus more for the pan


¼ pound hot Italian sausage


1 cup grated mozzarella cheese


¼ cup grated Parmesan cheese


1 cup marinara sauce (page 177 or store bought)







1. Lightly coat a clean counter with flour. Place the dough on the counter and allow it to come to room temperature.


2. In a pan, cook the peppers and onions on medium heat with the olive oil until they soften and reduce in size, about 10 minutes.


3. Remove sausage meat from the casing and add to the pan. Cook 10 minutes, until cooked through and crumbled. Remove from heat.


4. Coat a half sheet pan with oil and preheat the oven to 350°F.


5. Split the dough in half.


6. Roll out one of the halves on the counter into a very thin rectangle, about 12 × 14 inches.


7. Cut the dough lengthwise into 6 strips.


8. Place a little of the mozzarella and the sausage mixture onto each strip of dough. Roll the dough tightly lengthwise into a long breadstick, sealing it at both ends.


9. Put the breadstick, seam side down, onto the baking sheet and repeat with the remaining strips of dough.


10. Repeat steps 6 through 9 with the other half of the dough.


11. Sprinkle Parmesan cheese over the breadsticks and allow them to rise for 15 minutes.


12. Bake for 15 minutes, until browned on top, but be careful that they don’t explode.


13. Serve with heated marinara sauce for dipping.
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PIZZA STICKY BUNS





MAKES 8 buns


PREP TIME 45 minutes (more if making dough)


COOK TIME 25 minutes


TOTAL TIME 1 hour 10 minutes





My mom used to make pepperoni bread for my sisters and me, when we were growing up, as a snack. It was one of the first dishes I learned to make, and I put it into my first cookbook. When Pizza Sticky Buns made the rounds on the Internet, I thought it was funny that they were basically pizza bread with a twist, so I came up with this recipe.







all-purpose flour for dusting


1 batch pizza dough (page 179 or store bought)


3 cups marinara sauce (page 177 or store bought), divided use


¼ pound thin-sliced provolone


½ pound thin-sliced pepperoni


2 cups shredded mozzarella cheese







1. Lightly dust a clean counter with flour. Place the dough on the counter and allow it to come to room temperature.


2. Preheat the oven to 350°F.


3. Pour 1 cup of the sauce into a 5 × 9-inch baking dish.


4. Roll the dough out to a 12 × 16-inch rectangle.


5. Spread a thin layer of marinara sauce on the dough.


6. Cover the sauce with a layer of provolone.


7. Add a layer of pepperoni.


8. Top with the shredded mozzarella.


9. Roll the dough in a cylinder, widthwise, so you end up with a 16-inch-long roll, then cut it into 2-inch sections.


10. Gently coat each section with marinara sauce, then place into the prepared baking dish, spiral facing up. All 8 should fit snugly in the pan.


11. Allow to rise for 30 minutes.


12. Top with the remaining marinara sauce.


13. Bake for 25 minutes, until puffy and brown.





 


BUFFALO CAULIFLOWER KOREAN PANCAKES





MAKES 2 (5-inch) pancakes


PREP TIME 45 minutes


COOK TIME 16 minutes


TOTAL TIME 61 minutes





Buffalo cauliflower used to substitute as a vegetarian take on buffalo chicken, but it has become so popular that it’s its own thing now. Most people are familiar with scallion pancakes, but the Korean version is a lot chunkier, with loads of spicy and funky kimchi and a crispy crust. I swapped the kimchi for cauliflower marinated in tart and spicy buffalo sauce, so it still recalls the pancake that inspired it.







1 cup chopped cauliflower


¼ cup chopped carrots, plus more for serving


¼ cup chopped celery, plus more for serving


¼ cup cayenne hot sauce


1 tablespoon melted butter


salt and pepper


½ cup all-purpose flour


1 tablespoon vegetable oil


blue cheese dressing







1. In a large bowl, mix the cauliflower, carrots, celery, hot sauce, and melted butter with a pinch of salt and pepper and allow to marinate on the counter for 30 minutes.


2. Mix the flour into the cauliflower mixture, along with as much water as needed to form a thick batter, about ¼ cup.


3. Preheat a small frying pan on high with a light coating of the vegetable oil and add half of the cauliflower mixture to it.


4. Cook each pancake for about 4 minutes per side to brown and cook through.


5. Serve with blue cheese dressing and fresh carrots and celery.
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THE INGREDIENTS OF BUFFALO CAULIFLOWER COMBINED WITH [image: ]
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THE INGREDIENTS OF A KOREAN PANCAKE MAKE [image: ]
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BUFFALO CAULIFLOWER KOREAN PANCAKES
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CHEESEBURGER ONION RINGS





MAKES 20 rings


PREP TIME 1 hour 30 minutes


COOK TIME 15 minutes


TOTAL TIME 1 hour 45 minutes





I’ve wanted to stuff onion rings for years, but it seemed complicated and impossible to photograph properly. The process turned out much easier than expected, though, and these onion rings are one of my favorite bites of food in this whole book.


FOR THE CHEESE SNOBS[image: ] You can use a more natural cheese for the sauce and make a roux or a cornstarch sauce, but natural cheese more easily separates when heated with the acidity from the pickles and ketchup. Because of this, I opted for processed. The consistency and flavor of the resulting sauce are absolutely perfect for this dish.







RINGS


2 large white onions


½ pound ground beef


canola or peanut oil for frying


1 cup all-purpose flour, plus more for dredging


1 tablespoon paprika


1 egg


1 cup light beer, plus more if needed


salt and pepper


SAUCE


6 ounces processed easy-melting cheese (such as Velveeta)


¼ cup chopped pickles


1 tablespoon pickle juice


2 tablespoons ketchup







1. Slice the onions into ½-inch rounds.


2. Carefully separate the rings from one of the rounds, keeping them in order of largest to smallest. Place the largest, second largest, and third largest next to one another. Place the fourth largest inside the first, the fifth inside the second, and the sixth inside the third.


3. Tightly pack ground beef between the rings. Set the finished rings aside and continue with the remaining rings.


4. Allow the assembled rings to chill for at least 1 hour before cooking.


5. Preheat frying oil to 375°F.


6. In a mixing bowl, combine the flour and paprika. Put some additional flour on a plate for dredging the rings.


7. Whisk the egg and beer into the flour in the bowl, adding additional beer if needed to form a thin batter.


8. Season the onion rings with salt and pepper.


9. One by one, dredge the rings in the flour and then dip into the batter using a fork. Allow extra batter to drop off the rings and then drop them into the hot oil.


10. Fry the rings in batches for about 3 to 5 minutes each, until golden brown. Allow to cool on a rack and season with additional salt and pepper.


11. To make the sauce, chop the cheese into cubes and add them along with the remaining sauce ingredients to a microwave-safe bowl.


12. Microwave on high for 15 seconds. Stir and repeat until melted and creamy.


13. Serve the rings with the sauce.
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