fried queso chEese with 

FIRE ROASTED SALSA
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Fried Queso Cheese with First Roasted Salsa – it’s the perfect combination!  

So good for a football party or that last deck party of summer!

 Ooey gooey cheese with a touch of spice & sweet…all you need is a tall cold one to go along with this!
INGREDIENTS: 
8 oz. (1 lb) block of Queso Blanco cheese
¼ cup olive oil

1 large egg

1 cup flour

1 tablespoon dried parsley

1 tablespoon barbeque seasoning

1 teaspoon sea salt

Fire Roasted Salsa  (see Snowflakes & Coffeecakes recipe)
HOW WE MAKE THESE:
1. Cut cheese into 1/2 -inch slices, then cut in half once to make a triangle shape.
2. In a flat bowl, whisk together flour, parsley, barbeque seasoning and salt.

3. In a small bowl, beat the egg with a fork or whisk until frothy.

4. Heat a medium-sized non-stick fry pan over medium-high heat; add olive oil and swirl pan to coat bottom evenly.

5. Dip each cheese triangle into the egg, then in the flour & spice mixture.

6. Place 3-4 pieces of coated cheese into your hot frypan without crowding (you’ll be cooking this in just a few quick batches).

7. After about 1 minute of cooking, turn the cheese triangles until just golden, and flip carefully.  Cook on second side until golden brown.  These cook up fast, so watch them carefully!  Also, make sure your pan reheats before you put in the next batch – you need a hot pan and hot oil!
8. Remove fried cheese from pan and place on a plate lined with paper towel to drain the oil.

9. Transfer hot fried cheese to serving platter and serve while hot with fresh Fire Roasted Salsa for dipping.  
YIELD:  10-12 cheese triangles
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