
Fried Onion Dippers with Balsamic Ketchup
 Vegetarian   Vegan   Dairy Free

SIDE DISH

Ingredients
0.3 cup balsamic vinegar

0.1 teaspoon ground pepper

1.3 cups seltzer water

1.5 tablespoons t brown sugar  dark packed 

1 teaspoon ground mustard  dry 

1.3 cups flour  all-purpose 

2  garlic clove  minced 

0.1 teaspoon ground allspice

READY IN

300 min.

SERVINGS

8

CALORIES

1236 kcal

https://whatsheate.com


0.1 teaspoon ground cloves

2 cups catsup

1 tablespoon olive oil

0.5 teaspoon salt  plus more for sprinkling 

1 quarts vegetable oil

1.3 pound onion  sweet 

Equipment
bowl

baking sheet

paper towels

sauce pan

oven

whisk

pot

kitchen thermometer

aluminum foil

slotted spoon

Directions
Cook garlic in oil in a 2- to 3-quart heavy saucepan over medium heat, stirring, until golden,

about 1 minute.

Add vinegar and boil over medium heat until slightly thickened, about 2 minutes.

Stir in ketchup, sugar, mustard, cloves, allspice, cayenne (if using), and salt and bring to a boil,

then reduce heat and simmer, stirring occasionally, 5 minutes, until it's thick and well blended.

Transfer to a bowl and let cool to room temperature.

Heat oven to 200°F.

Whisk together flour, club soda, and salt in a bowl until smooth. Trim both ends of onion and

then peel it. Halve onion lengthwise, then cut lengthwise into 3/4-inch-wide wedges. Separate

wedges into pieces.



Heat 2 inches oil in a 4- to 5-quart heavy pot over medium heat until it registers 365°F on

thermometer.

Working in batches of about 8, toss onion wedges in batter until coated. Lift onion pieces out

of batter one at a time, letting excess batter drip off, and carefully transfer to hot oil. Fry

onion dippers, turning with a slotted spoon, until golden, about 2 minutes, then transfer with

slotted spoon to paper towels to drain. (Return oil to 365°F between batches.)

Sprinkle dippers with salt while still hot and keep warm on a rimmed baking sheet in oven until

all onions have been fried.

•The balsamic ketchup keeps chilled in an airtight container indefinitely. It can be used in

place of regular ketchup.•Like all fried foods, the onions are best when eaten soon after frying,

but leftovers can be cooled completely, then arranged in one layer in disposable pans lined

with several layers of paper towels, and loosely covered with foil. Chill overnight, then arrange

dippers in single layers on large baking sheets and bake in a 350°F oven until hot and crisp,

about 15 minutes.

Nutrition Facts

 PROTEIN 1.07%
  FAT 85.9%

  CARBS 13.03%

Properties
Glycemic Index:25.25, Glycemic Load:11.76, Inflammation Score:-7, Nutrition Score:14.006521821022%

Flavonoids
Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg,

Epigallocatechin 3-gallate: 0.06mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg

Kaempferol: 0.82mg, Kaempferol: 0.82mg, Kaempferol: 0.82mg, Kaempferol: 0.82mg Myricetin: 0.82mg, Myricetin:

0.82mg, Myricetin: 0.82mg, Myricetin: 0.82mg Quercetin: 10.82mg, Quercetin: 10.82mg, Quercetin: 10.82mg,

Quercetin: 10.82mg

Nutrients (% of daily need)
Calories: 1236.12kcal (61.81%), Fat: 120.46g (185.32%), Saturated Fat: 18.33g (114.56%), Carbohydrates: 41.09g

(13.7%), Net Carbohydrates: 39.67g (14.43%), Sugar: 20.19g (22.43%), Cholesterol: 0mg (0%), Sodium: 706.75mg

(30.73%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.38g (6.77%), Vitamin K: 220.76µg (210.25%),

Vitamin E: 10.86mg (72.37%), Manganese: 0.3mg (15.08%), Folate: 57.95µg (14.49%), Vitamin B1: 0.19mg (12.84%),

Vitamin B2: 0.21mg (12.48%), Selenium: 8.06µg (11.51%), Vitamin B3: 2.13mg (10.65%), Vitamin B6: 0.21mg (10.38%),

Potassium: 295.64mg (8.45%), Iron: 1.48mg (8.2%), Vitamin C: 6.15mg (7.45%), Copper: 0.13mg (6.46%), Vitamin A:

321.88IU (6.44%), Phosphorus: 61.32mg (6.13%), Fiber: 1.42g (5.67%), Magnesium: 21.61mg (5.4%), Calcium: 35.27mg

(3.53%), Zinc: 0.4mg (2.69%), Vitamin B5: 0.19mg (1.93%)


