Beer Batter Recipe
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Thiz recipe produces a light, crizp, gelden batter. Rather than uzing

beer as the only liguid component of the batter, we use a combination

of beer and soda water for a milder flavour. We serve our beer battered

fizh with lemon wedges and tartare sauce.

SBrves 4.

1122 (3/4 cup) self-raizing flour

38g (1/4 cup) cornflour

11oml (5 1/2 tablespeons) cold beer
1i1oml (5 1 /2 tablespoons) cold seda water

2ift the flours together into a large bowl. Gradually whizk in beer and
szoda water to form a thin batter. Leave batter to stand in the

refrigerator for about an hour. Stir before using.

About Soog bonelesz. skinlezs fizh fillets (we uzed snapper)
About 1/2 cup plain flour
Gil, for deep-frving

You can deep-fry the fish in a deep frver, or a medium or large
zaucepan. We uze a medium zaucepan zo that we dont need to uze as
much oil. If vou are using a saucepan, fill it about one third full - the
oil level will rize quite a bit once the fizh iz added and it starts
bubbling. We use 7soml of oil.

Cut fizh filletz into pieces if desired. Coat fish with flour.

Heat oil to 180 degrees Celzius in a deep frver or saucepan over
medium-high heat. If vou don't have a deepirv thermometer, vou can
uze a small piece of bread to indicate the oil temperature. The oil has
reached the correct temperature when the bread takes 3o zeconds to

turn zolden brown.

Dip fizh in batter, removing excess batter by gently wiping fizh against
the side of the bowl. Lower fizh into hot oil (if vou are using a saucepan,
do thiz zlowlwy =0 that the fizh doesn’t fall to the bottom and stick). Frv
fizh in batches 20 as not to overcrowd the frver or saucepan. Fry until

golden brown, turning once during cooking,.

Drain cooked fizh on paper towels. Sprinkle with zalt and zerve
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