Lebanese Fried Fish with Pita Chips and Tarator (Tahini) Sauce

Serves 4 to 6 it depends on who’s sleeping over

Alright we all know the rules when we heat up the oil, the hair is let down, we collect all cell phones and for the love of Pete, it’s time to Rock the Casbah!  Hey how often do you fry…you’ve done worse but never tasted better

Ingredients

For the Fish

1 ½ to 2 pounds of your favorite fish, Flounder, Cod, Snapper, Tilapia, cut into 1 to 2 inch strips;  If you really want to Rock your inner Lebanese Tiger do this with whole gutted Sardines…seriously if you let me know in advance I’ll make them for you. 

1 ½ to 2 cups of flour

Salt and white pepper to taste

2 teaspoons ground cumin

Vegetable or Pomace Olive Oil for deep frying; you don’t want to use your good olive oil for this. 

3 to 4 lemons quartered

4 loaves of Pita Bread cut into quarters

For the Tarator (Tahini) Sauce

Tarator (Tahini) Sauce is the sauce for falafels and drizzling over friends

1 cup of Tahini

1/2 cup of water, 1/2 cup of fresh lemon juice

2 cloves of garlic mashed with salt

How it’s done

For the Tarator Sauce (this can be made an hour or so in advance)

Mix the Tahini gradually with a little lemon juice, adding the water as well and the mashed garlic; mix until creamy and smooth and taste to adjust the amount of lemon or garlic to your liking; chopped parsley can be added to the sauce as well. 

For the Fish

Mix salt, white pepper and cumin together and transfer to a pie plate

Next in a Chicken Fryer pan or Wok, heat about 3 inches of the oil to about 350° to 

375° F if you are using a thermometer

Dip the fish into the seasoned flour and fry immediately for 2 to 3 minutes, drain on Paper towels then fry the pita bread as well till golden; serve with quartered lemons, shredded Lettuce and some Tarator sauce on the side.   Are you kidding me...I’m not even at the table and I’m totally jazzed for you.  Come on fellow travelers start belling dancing

