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Recipe Details

The perfect balance of flavor and heat on a vegetarian
wing! Frank's RedHot® Original Buffalo Wing Sauce
provides all the craveable flavor patrons love on this
alternate appetizer offering.

Buffalo Cauliflower

1. Preheat oil to 350F in a large wok, dutch oven, or
deep fryer.

2. Combine cornstarch, flour, baking powder and salt
in a large bowl and whisk until homogenous. Add
water and beer and whisk until a smooth batter is
formed, adding up to 2 tablespoons additional
water if batter is too thick. It should have the
consistency of thin paint and fall off the whisk in
thin ribbons that instantly disappear as they hit the
surface of the batter in the bowl.

3. Add cauliflower to batter. Working one at a time,
lift one piece and allow excess batter to drip off.
Carefully lower into hot oil. Repeat with remaining
cauliflower until wok or fryer is full. Do not crowd
pan. (You'll be able to fit about half of the
cauliflower in each batch). Fry, using a metal
spider or slotted spatula to rotate and agitate
pieces as they cook until evenly golden brown and
crisp all over, about 6 minutes. Transfer to a paper
towel-lined plate and season immediately with salt.
Keep warm while you fry the remaining cauliflower.

4. Combine Frank's RedHot® Original Sauce , garlic,
and 1 tablespoon oil from fryer in a large bowl and
whisk to combine. Toss fried cauliflower with sauce
and serve immediately.

L]
Dip
1. Add mayonnaise, sour cream, lemon juice, roasted

garlic powder, onion powder, celery salt, and
ground oregano in a bowl and mix thoroughly.

RECIPE TYPE: APPETIZERS
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BATTERED BUFFALO CAULIFLOWER AND DIP

FOR THE DIP | INGREDIENTS | SERVES 4

1 CUP MAYONNAISE

1 CUP SOUR CREAM

1 TEASPOON LEMON JUICE

1/2 TEASPOON MCCORMICK CULINARY ® ONION POWDER

1 TEASPOON LAWRYS ° ROASTED GARLIC SEASONING,
TOUCH OF SEA SALT

1 TEASPOON MCCORMICK CULINARY ° OREGANO, GROUND

MEDITERRANEAN STYLE
1/2 TEASPOON MCCORMICK CULINARY ° CELERY SALT

FOR THE BUFFALO CAULIFLOWER | SERVES 4

1 HEAD CAULIFLOWER, CUT INTO 1-INCH FLORETS

2 QUARTS VEGETABLE OIL, OR PEANUT OIL

1/2 CUP CORNSTARCH

1/2 CUP ALL-PURPOSE FLOUR

2 TEASPOONS KOSHER SALT

1/2 CUP COLD WATER

1/2 CUP BEER

1/3 CUP FRANKS ° ORIGINAL BUFFALO WINGS SAUCE
1 MEDIUM CLOVE OF GARLIC, MINCED

1/3 CUP CELERY, JULIENNE (OPTIONAL)

https://www.mccormickforchefs.com/recipes/appetizers/spicy-buffalo-battered-roasted-caulifliower-and-dip
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