Beer Battered Fish

This is the age old dilemma quantity of live versus quality.  Would you like to live to be 114 years old eating only whole grains akin to say a Black Angus steer…yes, your flesh would be delicious grilled.  Or would you like to, once in a while, cavort the forbidden and unbridled lust fest that is fried food.  It’s your choice but remember when you’re 114 years old all your friends are dead. 

Serves 4

Ingredients

2 cups flour
1 tsp salt

½ tsp black pepper

¼ tsp garlic powder
1 tsp. paprika
1 12-oz. bottle light beer

½ cup of water
Canola oil
1 ½ pounds of Cod cut into 8 even pieces.  You can use just about any fish your heart desires

Hake, flounder, Tilapia, any whitefish 

Flour for dusting
Tartar sauce
1 lemon, cut into wedges

How it’s done

Put flour, salt, garlic powder, black pepper and paprika into a large bowl and whisk to combine. Add beer and 1⁄2 cup water and whisk to make a smooth batter.

Pour the oil into a large heavy pot to a depth of 2" and heat over medium-high heat until the temperature registers 350° on a deep-fry thermometer. Dust the Cod in flour and shake of all excess flour (the flour is merely drying the fish for the batter to stick effectively) working in batches, dip the fish into the batter, shaking off some of the excess, and slowly dip into hot oil until the end begins to float and then let go. Turn fish occasionally, until cooked through and deep golden brown, about 5 to 6 minutes. Transfer the fried fish to a rack as it is done.

Now dip that piece of fish in the tarter sauce and feed a fellow traveler at the table as the ancient Greeks did prior to all out….whoa let’s keep this PG big tiger, remember the kids. 

Don’t be surprised if your co worker asks “what’s got you humming and skipping this morning big guy?” Just give them your best poker face and reply “wouldn’t you like to know”.   Fried fish, it’s our secret.

