
Beer Battered Lake Perch
Sendik's Fine Foods
Internet Address: Access our online cookbook at www.sendiksfinefoods.com.

Servings: 4
Preparation Time: 10 minutes
Start to Finish Time: 30 minutes
If using a pot to fry, you will need six inches of depth of oil to properly cook the perch.

3/4 cup flour
1 pinch baking powder
1/4 teaspoon salt
1/8 teaspoon black pepper
3/4 cup beer
1 egg
canola oil or other transfat free oil, amount dependent on size of fryer or pot.
2 pounds lake perch
 
SUGGESTED TARTAR SAUCE
1 1/2 cups mayonnaise
1/4 cup pickle relish
1/4 cup cider vinegar
3 tablespoons parsley, chopped
3 tablespoons capers, chopped
3 dashes cholula sauce
1 teaspoon garlic, minced

Prepare the tartar sauce by mixing all ingredients in a non-reactive bowl.  Cover and refrigerate for a minimum of 2 hours.
Sift flour and baking powder together.  Add salt and pepper.  While whisking slowly add the beer.  Mix in egg and refrigerate
until use.  If batter becomes thickened from sitting, add more beer to thin.  Batter should be thinner than pancake batter but
thick enough to coat a spoon when dipped into the batter.
Prepare a pot of hot oil or a portable fryer set at 350 degrees.  Flour two or three fillets and take one at a time and dip into the
batter.  Remove from the batter and let the excess drain off the fillet.  Now place the fillet carefully into the hot oil.  In a short
time, the fillet should rise to the surface and float.  This is your opportunity to drop another piece in.  By doing it this way,
you're preventing multiple pieces from sticking together.  Repeat until your fryer has 10 or 12 pieces dependent upon your
space.    Turn and submerge the pieces, so they cook evenly and  are golden brown.  This will take five minutes or so
depending on the recovery rate of your fryer.  When the pieces are done, remove them from the oil with a slotted spoon and
place them on a heated tray with paper toweling to drain slightly.  Repeat the process until all the fish is fried.
Serve the fish with your favorite condiments:  malt vinegar, tartar sauce or fresh lemon.
 
Suggested Wine: California Chenin Blanc
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