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Introduction




Embark on a journey to the heart of Southern comfort with our Tennessee Onion recipe. This culinary delight pays homage to the rich flavors and traditions of Tennessee, creating a dish that blends sweetness and warmth in every mouthwatering bite. Whether you’re a seasoned chef or a home cook seeking a taste of the South, this recipe is your gateway to savory satisfaction.




A Symphony of Southern Flavors




The Tennessee Touch




Tennessee cuisine is known for its soulful and hearty dishes. Our Tennessee Onion recipe embodies this spirit, combining the humble onion with a perfect balance of sweet and savory notes. Let’s dive into the art of creating this Southern comfort classic.




Ingredients – Simple Yet Flavorful




For the Tennessee Onions:




	4 large sweet onions, thinly sliced
	1/2 cup all-purpose flour
	1/4 cup cornmeal
	1 teaspoon salt
	1/2 teaspoon black pepper
	Vegetable oil for frying





For the Dipping Sauce:




	1/2 cup mayonnaise
	2 tablespoons ketchup
	1 tablespoon horseradish
	1 teaspoon Worcestershire sauce
	Salt and pepper to taste





Step by Step Southern Charm




1. Slicing the Sweet Onions




Peel and thinly slice the sweet onions into rings. Separating the rings ensures even coating and a delightful texture.




2. Creating the Coating Mix




In a bowl, combine the all-purpose flour, cornmeal, salt, and black pepper. This coating mix will add a crispy layer to the Tennessee onions, enhancing both texture and flavor.




3. Coating the Onions




Dredge each onion ring in the coating mix, ensuring an even and generous coating. This step sets the stage for a perfect balance of crunch and tenderness.




4. Frying to Golden Perfection




In a deep skillet, heat vegetable oil to 350°F (175°C). Carefully place the coated onion rings into the hot oil, frying them until golden brown. The result should be a crispy exterior that gives way to the sweet, caramelized goodness within.




5. Whipping Up the Dipping Sauce




While the onions are frying, whisk together mayonnaise, ketchup, horseradish, Worcestershire sauce, salt, and pepper in a bowl. This tangy dipping sauce complements the sweetness of the Tennessee onions, adding a layer of complexity to the flavor profile.




6. Serving with Southern Hospitality




Once the Tennessee onions achieve a golden hue, remove them from the oil and let them drain on paper towels. Serve these Southern gems hot, accompanied by the zesty dipping sauce.
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Savor the Southern Sensation




Congratulations! You’ve mastered the art of Tennessee Onions, a dish that brings Southern comfort to your table. The sweet and savory harmony, coupled with the crispy texture, ensures a culinary experience that captures the essence of Tennessee.
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