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Vegan Calamari with Old Bay Sriracha Sauce

Ingredients

Calamari
4 trumpet mushrooms, washed
1 cup flour
1 ½ cups non dairy milk
10 ounces panko bread crumbs
1 sheet nori
1 tablespoon garlic powder
1 tablespoon parsley, chopped
½ teaspoon salt
vegetable oil
Old Bay Sriracha Sauce
⅓ cup vegan mayo
¼ teaspoon sriracha
¼ teaspoon old bay seasoning
⅛ teaspoon garlic powder

Method

Wash the trumpet mushrooms carefully removing all dirt. Slice the stems into
1/2 inch thick coins. Set the caps aside. With a sharp knife, carefully create a

calamari ‘O’ by removing the center of  the stem. The ‘O’ ring should also be 1/2
inch thick. If  your mushroom stem is very large, you may be able to get two ‘O’s
from each coin.

Repeat step one for all the mushroom stems and set aside in a large bowl along
with the small coins created from the center of  each ‘O’ and the caps.

Place the bread crumbs, nori, garlic powder, and parsley in a food processor and pulse until the nori and
parsley and finely chopped.
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To prep your fry station, set out three bowls, a large pot, paper towel, salt, and
tongs. In one bowl, place the flour. In the next bowl, add the milk. In the last

bowl, place the bread crumb mixture. Pour vegetable oil into the pot until it is
approximately 1/2 inch deep. Lay out paper towel to drain the calamari.

Heat the oil over medium high heat. Test the heat level by tossing in a bread crumb. If  it begins to
bubble, the oil is ready.

Place one mushroom in the flour bowl and toss to coat. Place the mushroom in the milk and dunk until
fully wet. Place the mushroom in the bread crumb bowl and cover with the mixture. Move the

mushroom to the side of  the bread crumb bowl. Repeat until 8 - 10 mushrooms are ready to fry. With the
tongs, carefully move the mushrooms from the bowl to the oil. Fry until golden brown, turning occasionally.
By frying over medium high heat, as opposed to high heat, the mushrooms cook longer in the oil creating a
more rubbery texture that mimics calamari. If  it becomes too rubbery, increase your heat setting. Remove
from the oil, place on the paper towel and salt right away. Repeat until all mushrooms are fried.

For the dipping sauce, combine the mayo, sriracha, old bay, and garlic powder
in a small bowl and whisk until fully mixed.

Source: The Ginger Veganista (Servings: --)


