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Rock Shrimp Fritters with Spicy Tartar Sauce

Serves 4 to 6 for appetizers
Hold my hand little chef while I take you to the Fritter Carnival…that’s right the “Fry Brothers Circus” just came to town, I’m wearing a top hat, and the oil is getting hot in the pan.

“Sorry I don’t eat fried food…” “Shhh…Master Colon Cleanser, this is a special occasion and when was the last time you let your taste buds kick off their shoes and dig their toes into the culinary shag of life?”  “It’s been too long, let’s get our tickets”

Ingredients 
For the Rock Shrimp Fritters

Vegetable oil, for frying 

½ cup all-purpose flour 

½ cup yellow cornmeal 

2 teaspoons baking powder 

Salt and pepper
2 eggs, lightly beaten 

¼ cup bottled clam juice
¼ cup beer…but not the one you’re drinking right now…yes, because you put your mouth on the bottle…don’t make me call you a dirty little chef... 

¾ pound of Rock shrimp cut in half 

3 large scallions, white and green parts, thinly sliced 

2 to 3 Pickled Jalapeños drained and chopped fine…yes you can find these at Metro
For the Spicy Tartar Sauce
1 shallot, finely chopped 
1 pickled Jalapeño finely chopped with the stem discarded 
2 tablespoons finely chopped fresh parsley 

½ teaspoon cayenne pepper 

¾ cup mayonnaise 

2 tablespoons Creole mustard 

1 tablespoon of your favorite hot sauce
The Juice from a ½ lemon

How it’s done

For the Spicy Tartar Sauce
Add the shallot, parsley, cayenne pepper, mayonnaise, mustard, hot sauce, and lemon juice to a bowl. Stir to combine. Chill until ready to serve. Can be made a day in advance

For the Rock Shrimp Fritters

In a large saucepan, heat 2 inches of oil to 350° degrees. Meanwhile, in a medium bowl, whisk the all-purpose flour with the cornmeal, baking powder, 1 ¼ teaspoons of salt and a pinch of pepper. Add the eggs, clam juice and beer and whisk until the batter is smooth. Fold in the Rock Shrimp, scallions and pickled jalapeño.

Working carefully in batches, gently drop heaping teaspoons of the fritter batter into the hot oil.   Fry your fritters, turning occasionally, until golden brown all over, about 5 to 7 minutes. When finished cooking remove the fritter with a slotted spoon and transfer to paper towels to drain. Serve with spicy tartar sauce and lemon wedges.  Giggling and uncontrollable smiles are par for this dish but a girly squeal of delight will get you thrown off my table…well maybe just one.
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