BOSTON

donating 100 percent of
the proceeds from its new
kids menu to the founda-
tion through April 15.

Buffalo stampede

Creative chefs continue
to find new ways to deliver
the spicy Buffalo flavor
that has made the humble
chicken wing a casual-din-
ing classic.

Coop’s Bar & Grille in
Quincy offers drunken
Buffalo meatballs. The
popcorn-sized meatballs
are coated in a sweet,
spicy blend of reduced
bourbon, brown sugar, hot
peppers and Buffalo-style
hot sauce. They're served
alone as an appetizer
($7.99) or as the topping
on one of the popular
pub’s best-selling pizzas
($8.50).

The awesome Buffalo
Rangoons at Burton'’s Grill
(Fenway, Hingham, North
Andover), meanwhile, are
a savory-and-spicy, cross-
cultural mix of diced
chicken, three kinds of
cheese and hot sauce
stuffed inside crispy,
deep-fried wontons
($8.95).

“It's our most popular
appetizer,” said Denise
Baron, Burton’s culinary.
director.

€€

BURTON’S GRILL CRISPY
BUFFALO RANGOONS
8 oz. grilled chicken,

diced to Y4-inch cubes
Y4 c. cheddar cheese,

shredded
2 T. blue cheese crumbles
2 oz. cream cheese,.

softened X
3 T. Frank’s Buffalo sauce
Wonton wrappers
Water
Canola oil

Mix chicken, cheeses
and Buffalo sauce togeth-
er very, very well to incor-
porate flavors. Place 2 ta-
blespoons of mix in the
center of a wonton wrap-
per. Brush edges of wrap-
per with water and fold
into a triangle. Heat sever-
al inches of canola oil to
350 degrees. Fry wontons
for 2 minutes (flipping if
necessary to fry both
sides). Remove and place
on brown bag or paper
towel. Transfer to plate
and serve with ranch
dressing on the side.
Serves 2.

— kbyrne@bostonherald.com

HOT STUFF: Burton’s Grill
chef Denise Baron knows
why customers seek out
her spicy and savory
Buffalo Rangoons.
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