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If you’re looking for a must-try seafood snack or appetizer that you can easily

make at home, our all-time favorite fried calamari inspired by an Olive Garden

staple comes to mind. If you don’t know what calamari is, it’s a squid dish that’s

usually seasoned with herbs and spices then deep-fried.

And today, we’re making savory fried calamari rings you’ll surely enjoy. With its

super crispy exterior yet tender flesh, you’ll keep coming back for more! You can

even top it off with a flavorful dip to have the best eating experience.

In this recipe, we’re bringing you an addicting Olive Garden appetizer to satisfy

your seafood cravings. So go ahead and prep your ingredients for this quick and

easy recipe.

Making Fried Calamari Just Like Olive
Garden’s
Making a tasty fried snack out of calamari rings is actually very easy and simple to

do. You just need to coat them with a not too salty yet not too bland deep fry

batter before deep-frying them into really hot oil. It’s one of the not-so-secret tips

in making a sensational fried snack or appetizer, the Olive Garden way.

Tip: Make sure to thaw your frozen calamari before

prepping to avoid giving them that rubbery and chewy

texture after cooking.
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First, we’re marinating the squid in milk and sweet pineapple chunks to add a

delicious and slightly sweet flavor to it. You can also use buttermilk for a different

flavor as well. Then, we marinate and chill the squid in the fridge overnight to help

them absorb more flavor and tenderize nicely.

Once you’re ready to deep-fry, remember to watch what you’re cooking. We want

to perfectly fry the calamari and get the right crunch and crispiness for the coating

while keeping their meat tender.

Aside from deep fried calamari, we have other squid recipes you can choose from

for your next dinner ideas. You can serve a fancy plate of Calamari With

Vegetables for a healthy touch or try our Calamari Garlic Lemon Risotto for a

hearty meal with zesty and cheesy flavors.

Fried Calamari Dipping Sauces You
Can Try
We also have the perfect recipe suggestions for you when it comes to making

fried calamari sauce. You can serve our Light Ranch Dip and Olive Garden

Marinara Sauce on the side of your fried calamari. But if you want other dips to

pair it with, you can check these recipes out:

Chipotle Sauce – Dip your crunchy calamari with a simple dressing with a

spicy and smoky taste that works well with this appetizer.

Dill Pickle Tartar Sauce – This is a delicious creamy dip with a tangy kick

from the refreshing flavor of fresh lemon juice.

Cranberry Orange Sauce –  Try this if you want a sweet dip infused with

berry and fruity flavors.

All of these dipping sauces would taste amazing and would take this dish to a

whole other level. With a well-seasoned batter, correct deep-frying method, and

an amazing dipping sauce, you’ve got nothing else to worry about in this addicting

appetizer. So, bring Olive Garden’s Fried Calamari to your table and enjoy it with

your family and friends!

Copycat Olive Garden Fried Calamari
Recipe Video

How To Make Copycat Olive Garden
Fried Calamari

How to make CRISPY FRIED CALAMARI just like Olive Garden How to make CRISPY FRIED CALAMARI just like Olive Garden ……
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You’ll go back for another bite of this easy Olive Garden-Inspired

Fried Calamari Recipe! Enjoy its crunchy texture, tender flesh, and

savory taste!
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Ingredients
2 lb frozen calamari rings, thawed

4 cup milk

1 cup all-purpose flour

2 tbsp Italian Seasoning

1 cup pineapple chunks

salt and pepper, to taste

vegetable oil , for frying

To Serve:

½ lemon, cut into wedges

2 tbsp marinara sauce

2 tbsp ranch dressing

fresh parsley leaves, chopped, for garnish

Instructions
1. Combine the milk, pineapple chunks, and thawed calamari

rings in a bowl. This will prevent it from becoming tough and

chewy.

2. Cover it with cling wrap, transfer to the fridge, and allow it to

marinate overnight.

3. In a bowl, combine the flour, salt, pepper, and Italian

Seasoning. Set aside.

4. Heat a deep pot filled with vegetable oil to 370 degrees F.

5. Take out the marinated calamari rings from the fridge. Drain

and discard all except the calamari rings.

6. 

Prep:

10 mins

Marinate Time:

1 days

Cook:

10 mins

Total:

1 days 20 mins

Serves:

2 people
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Gently roll a few pieces of calamari into the flour mixture and

shake off the excess.

7. Deep fry the calamari until golden brown. Dry onto a bowl

lined with paper towels.

8. Garnish with parsley and serve the calamari together with

lemon wedges, marinara sauce, and ranch dressing. Enjoy!
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Commonly Asked Questions

How to clean squid?Q

To clean squid, first remove the squid’s head from the body. It’s up to you

if you want to cook the tentacles, too. Look for the quill or the long plastic

stick in the body, pull it until it’s fully removed. Squeeze the body until all

slimy sacs are removed. Cut it into rings before marinating. 


A

How do I tenderize my calamari before frying?Q

To achieve that soft and tender texture, soak your calamari into lemon

juice for more than 30 minutes. We also suggest marinating it in a milk-

based marinade overnight like what we did in this recipe. 


A

How do I cook air fryer calamari?Q

Thaw and marinate calamari just like what we did in this recipe. When

your calamari rings are now coated and ready to fry,  place them in the air

fryer and cook at 400 degrees F for 5 to 10 minutes or until golden

brown. 

A
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SHARE:

Submit Your Own Recipe
Have your own special recipe to share?
Submit Your Recipe Today! 

Topics:
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Appetizers & Snacks Recipes Calamari Recipes Copycat Recipes Olive

Conclusion

This Olive Garden’s easy-to-make fried calamari recipe is perfect for your

dinner cravings. Serve this with marinara sauce and a lemon wedge on the

side, and trust us, you’ll be making them in batches!

Copy
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CALAMARI

Fried Calamari

Make an easy and delicious appetizer with

our fried calamari!…

TOTAL 55 mins

CALAMARI

Crispy Fried Calamari

Make your own fried calamari with the

help of this…

TOTAL 15 mins

CALAMARI

Carrabba’s Fried Calamari

TOTAL 30 mins

CALAMARI

Coconut Calamari

Who said calamari only works for squid?

This coconut calamari…

TOTAL 2 hrs 30 mins

CALAMARI

Calamari Fritti (Italian Fried
Calamari)

Our quick and easy calamari fritti let’s you

enjoy an…

TOTAL 15 mins

CALAMARI

Homemade Calamari

Make this classic calamari recipe at home

with only 5…

TOTAL 30 mins
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Comments

Leave a comment

SEAFOOD

Calamari With Vegetables

Bite into soft, savory squid and refreshing

asparagus and tomatoes…

TOTAL 30 mins

CALAMARI

Grilled Sausage-Stuffed
Calamari

This grilled stuffed calamari is packed with

tender calamari pieces,…

TOTAL 2 hrs 5 mins

Comment

Submit

Read Next Recipe

Homemade Calamari Recipe

Jump To Recipe

Isaiah
Published: January 3, 2021
Modified: June 24, 2021
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You only need 5 ingredients to make this homemade calamari! It’s a

delectable snack of crispy on the outside, soft on the inside fried

squid.


 
 


Ingredients

2 lbs squid, cleaned, sliced into rounds

1 tsp salt

1 cup all-purpose flour

½ cup vegetable oil

pinch ground black pepper

How To Make
Homemade Calamari

Print

Preparation:

20 minutes

Cooking:

10 minutes

Total:

30 minutes

Serves:

5 People
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Instructions

1. Rinse and drain the squid well. Pat the squid dry with paper

towels. Sprinkle salt on the squid.

2. Put the flour and a few squids in a small paper or plastic bag.

Shake the squid rounds in the bag until coated. Remove the

squid and place more in the sack to coat.

3. Heat the oil in a medium-size frying pan over high heat. Fry

the calamari in the oil until golden brown and crispy.

4. Drain the calamari on paper towels. Serve hot, and enjoy!

Nutrition

Calories: 457.67kcal Fat: 25.17g Saturated Fat: 2.16g

Trans Fat: 0.17g Monounsaturated Fat: 16.35g

Polyunsaturated Fat: 4.89g Carbohydrates: 25.11g

Fiber: 0.85g Sugar: 0.07g Protein: 30.92g

Cholesterol: 422.75mg Sodium: 533.76mg Calcium: 65.15mg

Potassium: 482.35mg Iron: 2.46mg Vitamin A: 18.33µg

Vitamin C: 8.53mg
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Make this classic calamari recipe at home

with only 5…

TOTAL 30 mins
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Make an easy and delicious appetizer with

our fried calamari!…

TOTAL 55 mins
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Our quick and easy calamari fritti let’s you

enjoy an…

TOTAL 15 mins
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Make your own fried calamari with the

help of this…

TOTAL 15 mins
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CALAMARI

Carrabba’s Fried Calamari

TOTAL 30 mins

CALAMARI

Copycat Olive Garden Fried
Calamari

You’ll go back for another bite of this easy

Olive…

TOTAL 1 days 20 mins

CALAMARI

Grilled Sausage-Stuffed
Calamari

This grilled stuffed calamari is packed with

tender calamari pieces,…

TOTAL 2 hrs 5 mins

SEAFOOD

Calamari With Vegetables

Bite into soft, savory squid and refreshing

asparagus and tomatoes…

TOTAL 30 mins

CALAMARI

Coconut Calamari

Who said calamari only works for squid?
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Leave a comment

This coconut calamari…

TOTAL 2 hrs 30 mins
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