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Bleu’s Fresh French-Fried Onion Rings 
Recipe created by Mary Kathryn Evans 

 

Without a doubt, this is the best French Onion Recipe in the 
world. Note: You will need a mandolin kitchen slicer for 
this recipe. Also, an 8-10 QT. deep frying pan, and heat 
resistant slotted spoon. A danger to this recipe is over 
filling a batch that will spill over and start a kitchen file. 
Always have a Code A-B-C fire extinguisher (the C includes 
oil) in your kitchen at all times! Just ask my cousin Linda 
Lou Evans Schmidt…..True! 
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Ingredients: 

 

• 4 Large whole white onions (depending on how many 
people you are going to serve. I suggest you experiment 
making this dish and you will come to recognize the 
actual ingredients you need at a given time)  

• A plastic bowl (or a large plastic bag to put the onions 
in to soak in whole milk or buttermilk for at least 5 
hours, overnight is better) 

• Enough milk to completely cover the onions 
• 2-1/2 cups of all-purpose flower 
• 2-1/2 Tablespoons Sea Salt for the flower mixture 

and the additional salt to place on the cooked onions 
• 2 tablespoons of fresh ground pepper 
• 1 tablespoon of granulated sugar 
• Enough Canola oil to fill the fryer 1/3 full 
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Instructions: 

 

1. Clean the onions by cutting the head and tail off. 
2. You want the onions as thin as possible, 1/8 to ¼ inch. 

For sure, no thicker than ¼ inch! To me, thinner is 
better and the rings get crispier. This is the reason you 
need the mandolin culinary cutter. There is no way to 
slice the onions consistently and thin enough by hand. 
Be careful, follow all instructions for your 
mandolin. This tool is a sharp instrument and can be 
hazardous if you are not careful to follow the 
product instructions. 

3. Place the slices onions in a large mixing bowl. Cover 
all the onions completely and 1 inch over the top of 
all the onions with the milk. Cover with plastic wrap 
and refrigerate up to 24 hours. At least 5 hours. You 
could also use a large plastic bag to marinade the 
onions in the milk. 

4. After refrigeration is complete, Pour Canola oil 1/3 
full into the deep fry pan. Start heating the oil to 375 
degrees (F). let the onions rest to get to near room 
temperature. 

5. Pour the flower, salt, pepper, and sugar into a large 
PAPER bag (yes paper) and shake until combined. (not 
plastic for the flower) The paper will absorb some of 
the moisture and the onions will fry more evenly. 

6. Once the oil has reached 375 degrees (F), take a large 
handful of onions out of the milk, and place them in 
the paper bag and shake to coat well. Always shake 
off the excess flower. SLOWLY add the first batch, a 
small amount at a time, (they will bubble as the oil 
loses heat). You want to fry the onions at 350 degrees 
(F) until the onions are golden brown turning with a 
slotted spoon to make sure all the onions are evenly 
fried. You will need to monitor the temperature not 
letting it get below 330 degrees (F) so the onions do  
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7. not soak up the oil. Remove to a baking sheet covered 
with paper towels, salt them lightly, and roll the first 
batch with the ends of the paper towels to coat well 
in the salt and move the first batch to a second baking 
sheet covered with paper towels. If the towels are too 
saturated on the first sheet, change the towels and 
replace them and ready the first pan for the next 
batch of onions.  

8. Once the temperature is back up to at least 365 
degrees (F), take the next handful of onions from the 
milk, shake the excess milk off and place the second 
batch into the flower mixture to thoroughly coat the 
second batch, shake of excess flower and place the 
second batch into the fryer. The oil will not cool as 
much as the first batch but keep the oil no lower than 
330 degrees (F) and continue to fry in batches 
repeating the steps of the first batch until all the 
batches are complete, drained in the first baking sheet 
and salted, then move each batch to the second baking 
sheet. I am sure many of the onions will be gone 
already. 

 

Your next attempt will be more comfortable, and you will 
have a better idea of the exact ingredients you will need 
per the amount of people you are serving. Give the left-
over milk and onion juice to your neighbor’s dog who is 
always barking. The dog will love it and I promise (he of 
she) will become your new best friend. 

 

Please be careful and enjoy. 

Bleu 

 


