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I would like to dedicate this book to four special people:


My mom, Dorothy, for instilling in me the love of good home-cooked food and the fun of cooking it.


My dad, Arnold, for instilling in me the love of travel, of going to new places, and meeting wonderful, new people around every bend in the road.


My brother Grant, for taking me on hikes and nature walks, thus instilling in me the love of outdoors, of the wonders of nature, and the mystery of all the creatures that inhabit it.


And my lovely wife, Kathy, for believing in me, for helping me fulfill a lifelong desire to travel the backroads of America, and who shares my love of cooking, making new friends, and enjoying life to the fullest.




Introduction


FREQUENT FRYERS BEWARE!


Deep fat frying has been with us as almost as long as the discovery that fire would make raw meat taste a whole lot better. In fact, cooking food in various oil or fats is still the only way they cook in some countries, societies, and single-guy apartments.


And deep-frying, in large pots, has been practiced in many parts of the country for years. While frying a whole turkey is fairly new to many of us, Southern folks and Texans have been doin’ it for decades. “Deep-fried” surely began in an Alabama kitchen somewhere.


Our aim here is to demystify the process and reveal the culinary delights of this style of cooking. But recently a pall has been spread over the world of deep-frying, spawned by a few vocal, overzealous, and overprotective folks who think those of us who have—or wish to purchase—deep-frying equipment don’t have the brains God gave a newt.


Sure there are safety issues so you won’t burn down your garage, deck, or house. But all of those, and I do mean ALL, can be addressed and dismissed with a liberal application of what we Americans are best known for (in most cases anyway): COMMON SENSE.


Add some frying recipes and some helpful hints and techniques that we offer up here, and there should be NO problem deep-frying that turkey, roast, game hen, prawn, or donut. Attempts without proper preparation using a propane burner to boil several gallons of oil can be hazardous. But following the manufacturer‘s suggestions, having the good sense to pick up and read this book, and using your brain for something other than holding your ears apart will ensure a safe, fun, and delicious experience as a frequent fryer!
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Deep Fat Frying Basics


Deep-frying Tips


Recommended Frying & Deep-frying Oils


Smoke Points of Oils


Prolonging Oil’s Useful Life


Time & Temperature Guidelines




DEEP-FRYING TIPS


[image: image] Maintain a frying temperature of 375°F (190°C). That way the battered, breaded surfaces will quickly form a protective shield, keeping the oil from penetrating the food as it cools and keeping it grease-free.


[image: image] DO NOT SALT FOOD before deep-frying. Salt draws moisture to the surface, which can splatter when the food is added to the hot oil. Salt also lowers the smoke point and breaks the oil down more quickly. Only add salt just before eating, if at all.


[image: image] Dip the food into lightly-beaten egg and then roll it in seasoned bread crumbs. Allow the uncooked breaded food to rest on a rack at room temperature for 15–20 minutes before frying so that the food can partially dry and the crumbs adhere to the food.


[image: image] Have the eggs at room temperature and avoid beating them too much. Air bubbles in over-whisked eggs form pockets on the food when it’s dipped into the egg. These pockets won’t take breading.


[image: image] If the oil is too hot, the coating will burn from the intense heat of the oil before the food inside the batter/coating has had time to cook properly. Burned outside, and semi-raw inside: Not a good thing!
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[image: image] Don’t jam the fryer with food; things need space to cook properly, and too much food will lower the oil’s temperature.


[image: image] Small bread crumbs are much better than large breads crumbs.


[image: image] For each portion of food, use at least six volumes of oil.


[image: image] Preheat the oil to about 7 to 8°C (15°F) higher than its optimal deep-frying temperature. This is to allow for the immediate cooling of the oil when food is added. Preheating it higher than this may damage the oil’s molecular structure.




RECOMMENDED FRYING & DEEP-FRYING OILS


DEEP FRY:


Peanut Oil is good if you want to fry every day with the same oil, but it should be used only for a few hours per day.


Sunflower Oil can be used if you fry the whole day continuously with the same oil. But after this one day of extensive use, it might have to be replaced.


SHALLOW FRY:


Coconut Fat is good for frying if it is not hydrogenated (hardened). Hydrogenated fats and oils are extremely dangerous for your health and should be omitted from a healthy diet because they contain harmful trans-fatty acids.


Clarified Butter is very good for frying, but it is more expensive than most oils.


Olive Oil contains many monounsaturated fatty acids and is good for pan frying, but not for the rigors of extensive deep fat frying.


Canola Oil made from rapeseed is used extensively in food service.


HOW LONG WILL FRYING OIL LAST?


The longer you use oil, the more it starts to oxidize and deteriorate. It’s important, between frying sessions, to filter it, store it in a cool location, and protect it from light. All of these help prolong its life.


The hotter oil gets, the faster it begins to decompose and fail. Don’t cook at 375°F if your recipe suggests 325°F.


If food particles are not filtered out frequently, they tend to burn and can not only cause the oil to fail more quickly, but can also form toxic chemicals in the oil. Filter after each use when you pour the oil back into its storage container.


Eating too many fried preparations and using oxidized or spoiled oils can cause minor to severe health problems.


When oil becomes deteriorated, it appears dark and thick (viscous). It may have an off odor, and smoke appears before it reaches 375°F. If the oil smells funky and old, better to toss it away and replace it with fresh oil.


Filter deep fat fryer oil every time you use it!
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SMOKE POINTS OF OILS


Knowing the smoke point of the oil you intend to cook with is important because each time you deep fry, you lower its smoke point irreversibly. The smoke point is the temperature at which the oil begins to break down and to smoke. When the oil breaks down, it is unusable for cooking.


If your oil’s smoke point is just above 375°F (190°C), which is the normal deep-frying temperature, chances are its smoke point will drop below 375°F (190°C) after its first use, rendering it useless for further deep-frying.


If you want to save money by reusing an oil as many times as possible, select one with a high smoke point.


A number of factors will decrease the smoke point of any oil:




« combination of vegetable oils in products


« foreign properties in oil (crumbs from batter)


« temperature to which oil is heated


« presence of salt


« number of times oil is used


« length of time oil is heated


« exposure to oxygen and light during storage


« temperature at which oil is stored
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OIL SMOKE POINTS






	Safflower


	265°C


	509°F







	Sunflower


	246°C


	475°F







	Soybean


	241°C


	465°F







	Canola


	238°C


	460°F







	Corn


	236°C


	457°F







	Peanut


	231°C


	448°F







	Sesame


	215°C


	419°F







	Olive


	190°C


	374°F








Knowing the smoke point will also warn you about the flash and fire points.


An oil reaches its flash point (about 600°F [320°C] for most oils) when tiny wisps of fire begin to leap from its surface. You do not want to get to this point.


If the oil is heated to its fire point (slightly under 700°F [400°C] for most oils), its surface will be ablaze, and you have a big problem at hand.




NEVER use water to put out an oil fire: the water will splatter the burning oil and spread it more quickly. Instead, smother the flames with a tight-fitting lid or sheet of aluminum foil. If the fire has spread outside the pan, suffocate it with baking soda or a fire extinguisher formulated for oil fires.







PROLONGING OIL’S USEFUL LIFE


The longer an oil is heated, the more quickly it will decompose, so avoid preheating the oil any longer than necessary. If you’re frying more than one batch of anything, quickly add each new batch, unless you need more time to bring the temperature back up. Turn off the heat as soon as you’ve finished cooking.


Use a quality deep fat frying thermometer.


Shake off loose break crumbs from breaded food before cooking. Crumbs and other particles scorch quickly and will speed up the demise of your oil. Use a small strainer, a strainer lined with a paper towel, or a slotted spoon to remove as many crumbs as you can.


Do not mix used oil with fresh oil.


When the oil has cooled enough that it is safe to handle, strain it through paper towels, coffee filters, or cheesecloth (or two of these in succession) into its original empty container or a clear glass jar.


[image: image]


Store the oil, tightly sealed, in a cool, dark place or in the refrigerator. The oil may cloud in the refrigerator, but it will become clear again at room temperature.


TIME TO CHANGE THE OIL?


Oil darkens with use because the oil itself, and tiny food particles in it, burn when put to a high heat.


The more you use an oil, the more slowly it will pour. Its viscosity changes because of changes to the oil’s molecular structure. When it pours like ketchup, throw it out!


Loose food particles collect as sediment at the bottom of the container you’re storing oil in, or float in the oil.


When smoke appears on the surface of the oil before the temperature reaches 375°F (190°C), your oil is no good.


If the oil has a rancid smell or if it smells like the foods you’ve cooked in it, throw it away. There’s nothing worse than cooking a turkey in fish-smelling oil, or vice versa.


[image: image]




TIME & TEMPERATURE GUIDELINES


FOR DEEP FAT FRYING


VEGETABLES:






	ITEM


	TEMP.


	FRYING TIME







	French Fries, Raw


	360°F


	5–6
minutes







	French Fries, Frozen


	360°F


	4–5
minutes







	French Fries, Frozen, Blanched


	360°F


	3–4
minutes







	Onion Rings, Breaded, Fresh


	360°F


	3–4
minutes







	Onion Rings, Breaded, Frozen


	360°F


	4–5
minutes







	Assorted Vegetables, Breaded


	360°F


	5–6
minutes







	Vegetable Fritters


	360°F


	6–8
minutes








SEAFOOD:






	ITEM


	TEMP.


	FRYING TIME







	Fish Filet, Breaded, Fresh


	360°F


	3–4 minutes







	Fish Filet, Breaded, Frozen


	360°F


	4–5 minutes







	Shrimp, Breaded, Fresh


	360°F


	3–4 minutes







	Shrimp, Breaded, Frozen


	360°F


	4–5 minutes







	Oysters, Breaded


	360°F


	3–4 minutes







	Clams, Breaded, Strips


	360°F


	1.5 minutes







	Scallops, Breaded, Frozen


	360°F


	4 minutes








BREADED MEATS:






	ITEM


	TEMP.


	FRYING TIME







	Cutlet, Breaded, Frozen


	360°F


	5–6 minutes







	Chicken, Breaded, Large


	360°F


	10–14 minutes







	Chicken, Breaded, Small


	360°F


	8–12 minutes








[image: image]


[image: image]


SWEET ITEMS:






	ITEM


	TEMP.


	FRYING TIME







	Yeast-Raised
Donuts


	375°F


	3 minutes







	Cake
Donuts


	375°F


	2–2.5 minutes







	Fruit-Filled
Fritters


	360°F


	5–7 minutes








DEEP FAT FRYING WITHOUT A THERMOMETER


Temperature and time at which a 1-inch cube of white bread will turn golden brown:




345°–355° ..... 65 seconds


355°–365° ..... 60 seconds


365°–375° ..... 50 seconds


375°–385° ..... 40 seconds


385°–395° ..... 20 seconds


395°–400° ..... 10 seconds







Deep-Frying a Whole Turkey


A Dumb Bird is He


Deep-Frying a Whole Turkey


Ah, There’s the Rub!


Stickin’ It to the Turkey




A DUMB BIRD IS HE


The domesticated turkey is perhaps the dumbest animal on the planet, next to perhaps gooney birds, paper clips, and lawn mold. But it’s not their fault. It’s because they’ve been bred and re-bred, generation after generation, in captivity. Darwin’s Laws of Natural Selection and Variation don’t work when some bozo wearing horn-rimmed glasses and thongs feeds you, raises you, protects you, houses you, nurtures you, and then kills you. To be kind, one can say that they lack “street savvy,” or in this case even “turkey-pen savvy.”


But over and above that they’re fat, weak, and probably couldn’t fend for themselves it they were allowed to fend. They’re clumsy, they’re slower than a three-legged turtle, and, in a bid to prevent escapes from that turkey pen, each and every last one of ‘em has been bred to not be able to fly. Sad to say they ain’t much but good eatin’.


Two hundred seventy six million turkeys were raised in the United States in 2001.


Continuing our dissing of the birds: Turkeys are insecure, panic easily, and get “all het up” at the slightest change in their environment. Watch what happens in a flock of turkeys if you make a loud noise—instant bedlam, almost like a 75% (no, 90%) discount sale in lady’s shoes at Nordstrom Rack.


If there were turkey psychologists they’d make a fortune. When frightened, gazillions of frantic and frenetic birds run around in circles and flee smack dab into the nearest corner, wooden fence, or barn. And then dozens more birds behind them charge full speed into the same corner, fence or barn and everyone ends up in a big pile of broken turkeys, the maimed and crippled ones on top smothering those even unluckier birds at the bottom.


[image: image]


Turkeys were first domesticated on our shores by Southwest Indians 2,000 years ago.


And guess what else? Turkeys have heart attacks. The United States Air Force was doing test runs and breaking the sound barrier near a turkey farm, where hundreds of turkeys dropped dead with heart attacks.


Urban legend aside, there are somewhat reliable—if you believe the old “I-know-people-who-know-people-who-saw-them”—kinda stories, of young birds opening their thirsty mouths to raindrops pouring from the sky, but forgetting to close them and drowning in the one last quench of thirst. But we don’t believe those stories. . . . naaaah!


Wild turkeys can fly for short distances up to 55 miles per hour.


By the way, the bird’s name is another mistake. A long time ago some folks thought the funny looking birds came from—you guessed it—Turkey, when really they’d been here for years. But some dolt somehow got the idea that turkeys were guinea fowl that came from Islamic “Turkish” lands, and passed that on to someone else.


[image: image]


A few experts think the first Thanksgiving dinner was served by the Pilgrims sometime between September 21 and November 9, 1621. Or was it on July 30, 1623? Or was it November 29, 1621? You get the idea, no one really knows. Others credit the settlers of Virginia’s Jamestown with celebrating the first Thanksgiving as their version of England’s ancient Harvest Home Festival, since there were no bowl games to watch. I don’t think there were anyway.


For their first meal on the moon, astronauts Neil Armstrong and Edwin Aldrin ate roast turkey in foil packets.


And still another group of historians, who happened to be sitting in Newt’s Olde Tyme Taverne swigging Rolling Rock last Sunday, swear that a guy named Morris Butterball started it all when he invited a few pilgrim friends over for beer and some sorta bird. Oh yeah, Pilgrims didn’t drink beer—in that case he probably gave ‘em some more lime Jell-O mold and an extra drumstick.


[image: image]


President Abraham Lincoln, long before he went to the theater, proclaimed Thanksgiving a national holiday in 1863, supposedly as a response to a campaign organized by a feisty magazine editor Sara Joseph Hale.


Henry VIII was the first English king to like eating turkey.


From 1846–1863, Ms. Hale, the editor of Godey’s Lady Book, a sort of Ladies’ Home Journal of the 1800s, and the author of “Mary Had a Little Lamb,” embarked on a campaign to turn Thanksgiving into a national holiday during which workers would not be required to go to work. Yeah Sara! Her campaign resulted in Lincoln’s Thanksgiving proclamation—the first such proclamation of a national Thanksgiving holiday since 1789, when George W. proclaimed a National Day of Thanksgiving, a holiday which was dropped by subsequent presidents.


But after Lincoln’s rescue of the day, Thanksgiving has been a national holiday, an American celebration of football and John Madden’s six-legged turkeys, and a day in late November when we don’t have to work. Thanks again, Sara and Abe.


In 1939, President Franklin Roosevelt moved Thanksgiving from the last Thursday to the third Thursday in November. He wanted to help businesses (malls, discount stores, and internet Web sites of the time) by lengthening the shopping period before Christmas. Today that shopping period seems only to have grown to run from July 5th until Christmas. In 1941, this unpopular move inspired Congress to permanently fix the date on the fourth Thursday of November.


Tom Turkey’s real name: Meleagris gallopavo!


Through the years this date has been circled on turkey calendars all over the world, and those few turkeys lucky enough to see the following day’s sunrise count themselves as really, really lucky. There are very few really, really lucky turkeys. It’s a good thing that there has been a good supply of them, otherwise we’d have used them all up by about 1953.


In the year 2000, about 267 million turkeys were raised and it’s estimated that 45 million of those turkeys were eaten at Thanksgiving, 22 million at Christmas and 19 million at Easter. That leaves a whopping 181 million birds that someone musta cooked, and I’ll betcha a lot of them were cooked below the Mason-Dixon line.
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