
chattavore 
OVEN-FRIED ONION RINGS (ADAPTED FROM THE COOK’S COUNTRY COOKBOOK) 

Prep time: 20 minutes 
Cook time: 15 minutes 

Serves 4 

Onion Rings 
• 2 large yellow onions, cut into rings 1/2 inch wide, rings smaller than 2” in diameter reserved for 

another use 
• 1/2 cup all-purpose flour 
• 1 large egg 
• 1/2 cup buttermilk 
• 1/4 teaspoon cayenne pepper 
• 1/2 teaspoon salt 
• 1/4 teaspoon black pepper 
• 6 cups kettle-cooked potato chips 
• 40 saltine crackers 
• 6 tablespoons vegetable or canola oil 

Comeback Sauce (adapted barely from Southern Living) 
• 1/2 cup mayonnaise 
• 2 tablespoons chili sauce 
• 1 tablespoon ketchup 
• 1 1/2 teaspoons lemon juice 
• 1/2 teaspoon smoked paprika 
• 1 teaspoon Worcestershire sauce 
• 1/2 teaspoon hot sauce (I used sriracha, but I’m sure something like Tabasco is more traditional) 
• 1/4 teaspoon garlic powder 
• 1/4 teaspoon onion powder 
• 1/4 teaspoon dry mustard 
• 1/8 teaspoon black pepper 

1. Adjust oven racks to upper and lower middle positions. Preheat oven to 450 degrees. Pour half of 
the oil into each of two baking sheets. 

2. Process the potato chips and saltines in a food processor until they form very fine crumbs. Place 
1/4 cup of the flour in a bowl. Whisk together the remaining flour, the egg, the buttermilk, 
cayenne, salt, and pepper in another bowl. Pour half of the cracker/chip mixture into a third 
bowl. 

3. Dredge the onion rings into the flour, then the wet mixture, then the potato chip mixture to coat 
completely. Place the coated onion rings on plates or cooling racks as you work. Halfway through 
the process, refresh the crumb bowl with the remaining crumbs. 

4. Place the oiled baking sheets into the oven until the oil is smoking, about eight minutes. Remove 
from the oven and, working quickly, place the onion rings onto the pans. Place in the oven and 



bake for 8 minutes. Remove from the oven and carefully flip each onion rings. Place the pans 
back into the oven, reversing their position in the oven. Bake for another 7 minutes. 

5. While the onion rings are baking, whisk together the sauce ingredients. Serve the onion rings hot 
with the sauce for dipping. 


