Deep Fried Sardines with Garlic Aioli 

This dish is just plain good for the soul.  Pair with a glass of Rioja and a Matador hat for optimal enjoyment
Serves 4 for appetizers 2 grateful gourmands for dinner

Ingredients

For the Aioli: 
1(1/2-inch thick) slice white bread, crust removed 
2 tablespoons Champagne or white wine vinegar 
6 large garlic cloves, chopped 
1 1/2 cups mayo 
2 teaspoon grated lemon zest 
3 tablespoons freshly squeezed lemon juice 
Kosher salt 
Freshly ground black pepper 
parsley
For the fish:
Olive oil for frying 
1 cup flour
Salt
4 eggs
1lb. fresh sardines headed gutted and filleted…please let us do this step for you it is our pleasure.  But if you feel so inspired we would love to show you how or you could show us.

How it’s done 
For the aioli, tear the slice of bread into pieces and place in a bowl. Pour the vinegar over the bread, and set aside for 5 minutes. 

Place the garlic cloves, zest, juice, 1 1/2 teaspoons salt and 1/2 teaspoon pepper in the bowl of a food processor fitted with a steel blade. Add the bread, and puree into a paste. Add mayo and process until it is incorporated. Place in a serving bowl. 

For the fish: pat sardines with paper towel to dry. Pour oil into a medium pot to a depth of 2" and heat over medium heat until temperature reaches 350° on a candy thermometer. Meanwhile, whisk flour, 2 pinches salt, and eggs together in a medium bowl until batter is smooth.
Working in batches, season fish with salt, dip into batter, and deep-fry until golden and crisp, about 90 seconds per batch. Drain on a wire rack set over paper towels and season to taste with salt. Serve hot with garlic aioli. 

