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Recipe:

Fried Vidalia Onion Potato Salad with Merguez

Submitted By:      Tony Sargent, St. Charles, MO

Ingredients:

1 lb. Vidalia Onions, cut into half rinds (u-shape)

1 ½  lbs. Yukon Gold Potatoes, chopped into dice sized cubes

1 lbs. Merguez Lamb Sausage, removed from casing

1 cup Extra Virgin Olive Oil

Egg Wash:

2 egg yolks

1 can lager beer (Sam Adams)

Breading:

2 cups rice flour

1 tbsp baking soda

2 tsp cayenne pepper

1 tsp onion powder

¼ tsp white pepper

*Mix the wash and breading in a large bowl to form your batter.

Mayo Cheese Sauce:

1 cup real mayo (Hehlman’s)

Add:

2 tbsp prepared horseradish

1 tsp cayenne pepper

1 tsp nutmeg

2 tbsp garlic puree

Freshly grated cheese (6 oz. each):

Parmesan Regiano

Asiago

Gruyere

Directions:

1. Begin by making your batter in a large mixing bowl

2. Mix the onions into your batter

3. Heat 1 cup Extra Virgin Olive Oil in a large fry pan to medium high heat.

4. By adding small amounts at a time of the battered onions into the frying pan, brown them all.

5. Pre-heat oven to 350 degrees

6. Now add the Merguez and potatoes into the fry pan and cook until brown

7. Mix the onions, Merguez, and potatoes into the baking dish

8. mix the horseradish, cayenne, nutmeg, and garlic puree into the Mayonnaise

9. add the three cheeses to your mayo sauce and toss

10. pour the may sauce over the potato salad

11. bake for 10 minutes

