BROCCOLI FRITTO MISTO

Vegetable oil, for frying (about 1 ½ quarts)

10 
whole pepperoncini peppers, plus ¼ cup brine (from a 15-ounce jar)

2 
tablespoons distilled white vinegar

2 
cloves garlic, very thinly sliced (1 tablespoon)


Kosher salt

1¼ 
cups white rice flour

½ 
cup unbleached all-purpose flour

½ 
teaspoon baking powder

1 
cup club soda or seltzer water, plus more as needed

½ 
cup dry white wine, such as Sauvignon Blanc

1 
bunch Broccolini, ends trimmed, separated into long florets

1 
small head broccoli (4 ounces), stems peeled, cut into long florets

10 
fresh sage leaves or small sprigs

Fill a large, deep, heavy pot with enough oil to come up 2 inches from bottom of pot. Place over medium heat; clip a deep-fry thermometer to pot and heat oil to 350°.

Cut a slit in the side of each pepperoncini; squeeze out excess liquid and pat very dry. Stir together pepperoncini brine, vinegar, garlic, and ¼ teaspoon salt to make the dipping sauce; set aside.

Whisk together 1 cup rice flour, all-purpose flour, baking powder, and 1 teaspoon salt in a medium bowl. Whisk in 1 cup club soda and wine. (Batter should have the texture of thin honey.) Add remaining ¼ cup rice flour to a shallow bowl.

Preheat oven to 200°. Working with a few pieces at a time to avoid crowding, toss Broccolini in rice flour, then dip in batter, turning to coat. Using tongs or a slotted spoon, transfer to pot and fry until crisp and golden, 2 to 3 minutes. Transfer Broccolini to a wire rack set over a baking sheet; season with salt. Place baking sheet in oven to keep warm.

Thin batter with more club soda until it has the consistency of heavy cream (about 2 tablespoons). This will prevent thick clumps of batter from forming in the florets. Repeat batter and frying instructions in step four with broccoli, followed by pepperoncini and sage. 
Serve right away or keep in oven up to 1 hour. Serve with reserved dipping sauce.

Cook's Notes

You can find white rice flour at most grocery stores in the specialty flours section; we like Bob's Red Mill.
Transform humble broccoli into a fantastic starter: Give florets and broccolini a dip in a light and bubbly batter, then fry to perfection. Incorporating rice flour in the batter helps crank up the crunch, keeping them crisp long after cooking. Add sage leaves and hot pickled pepper rings to the mix and then pair everything with a zippy dipping sauce of vinegar, garlic, and pickle brine.

SERVES: 4
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