Giant Fried Flowering Onions

These make a fun appetizer

2 quarts canola oil for frying the onions 

4 medium-sized yellow onions

1/4 cup milk

1/3 cup milk whisked together with 2 large eggs in a bowl
1/2 cup all-purpose flour be mixed with 1/2 teaspoon salt and 1/2 teaspoon garlic powder

1 cup dry seasoned Italian bread crumbs

Kosher salt for sprinkling

1. In a large, heavy pot with a deep fat thermometer attached to the side, heat the canola oil over medium-high heat until the temperature reaches 375° F.

2. On a cutting board, trim 1 end of 1 onion so it lies flat (do not remove too much of the root end).  The root end will keep the onion together.

3. Cut a 1/2 inch slice off the opposite end, which will remove the root.

4. Lay one onion (root end facing up) onto the cutting board.  With a paring knife with the tip of the knife inserted just outside the root base, make vertical cuts through the onion 1/4 inch apart all the way around the onion.  Rotate the onion as you go.

5. Repeat steps 2 through 4 with the remaining onions.

6. Place the 1/4 cup of milk in a small container and set aside.  Place the milk and egg mixture, the seasoned flour mixture, and the bread crumbs into each of 3 pie plates or shallow bowls.  Place a spoon into each container.
7. Over a bowl, spoon some of the one quarter cup of milk over each onion, making sure to moisten the inside "petals" of each flower.  Let the excess drip off by turning the onions upside down.

8. Dip each onion "flower" into the seasoned flour mixture, making sure to spoon the flour onto the top of each onion.  Shake the extra flour off.

9. Dip each onion into the milk and egg mixture, again spooning it over the tops like you did with the milk.

10. Roll each onion into the bread crumbs placing some onto the top and thoroughly coating each one.  Shake off excess crumbs.

11. Gently place an onion onto a slotted spoon or spider (a long-handled mesh spoon) and gently lower it into the oil.

12. Fry the onions, one at a time, for about five minutes until they are golden brown.  Let each onion drain onto a sheet pan lined with several layers of paper towels.  Sprinkle each onion lightly with salt.  Serve immediately.
