Fish and Chips — Pblba ¢ yuncamu

PeuenT Ha aHMMUNCKOM fi3blKe

Ingredients:

For the Fish

55 g plain flour/ all purpose flour
55 g cornflour/corn starch

Sea salt and pepper

1 tsp baking powder

75 ml/1/3 cup dark beer

75 ml/1/3 cup sparkling water

4 200 g thick white fish fillets preferably
cod, pollock or haddock

For the Chips

1 kg potatoes, peeled

1 litre vegetable oil or lard

Method:

In a large roomy bowl mix together the all but 2
tbsp of the flour, cornflour and baking powder.
Season lightly with a tiny pinch of salt and pepper.
Using a fork, and whisking continuously, add the
beer and the water to the flour mixture and
continue mixing until you have a thick, smooth
batter. Place the batter in the fridge to rest for
between 30 minutes and an hour.

Cut the potatoes into 1cm slices then slice these
into 1cm-wide chips. Place the chips into a
colander and rinse under cold running water.
Place the washed chips into a pan of cold water,

bring to a gentle boil and simmer for 3 - 4 minutes.

Drain carefully through a colander then dry with
kitchen paper. Keep in the fridge covered with
kitchen paper until needed

Meanwhile, lay the fish fillets on a sheet of kitchen
paper and pat dry. Season very lightly with a little
sea salt.

Heat the oil to 120°C in a deep-fat fryer or large,
deep saucepan. Blanch the chips a few handfuls
at a time in the fat for a couple of minutes. Do not
brown them. Once they seem drier and slightly
cooked remove from the fat and drain. Keep to
one side.

Place the 2 thsp of flour reserved from the batter
mix into a shallow bowl. Toss each fish fillet in the
flour, shake off any excess, dip into the batter
then carefully lower each fillet into the hot oil. Fry
for approx 8 minutes or until the batter is crisp and
golden, turning the fillets from time to time with a
large slotted spoon.

Using the same slotted spoon, once cooked
remove the fillets from the hot oil, drain on kitchen
paper, cover with greaseproof paper and keep
hot.

Heat the oil to 200°C then cook the chips until
golden and crisp about 5 mins. Serve immediately
with the hot fish accompanied by your favourite
condiment.

PeuenT Ha PYCCKOM AAi3blKe

UHrpeaneHTbI:

[ns pbibbl

55 r nweHn4yHon Myku / nobon Apyron Myku
55 r KyKypy3HOM MYKM / KYyKypYy3HOro Kpaxmana
Mopckas conb 1 nepew

1 YarHas noxka paspbIXnuTens

75 mn / 1/3 cTakaHa TeMHOro nvea

75 mn / 1/3 cTakaHa rasampoBaHHOW BOAbl

4 200 r cpune xmpHon 6enown polbbl
npegnoyYTUTENbHO TPECKN, canibl UK MUKLLIN
[nsa yuncos

1 kr kapTodend, OYNCTUTL

1 NUTp pacTUTenbHOro Macna uim CBMHOro cana

MpuroToBneHue:

B 6onbLUO BMECTUTENBHON MUCKE CMELLanTe BCIO MYKY,
KpOMe 2 CTOMOBbIX FOXEK, KYKYPY3HbI Kpaxmar u
paspbixnuTens. Crnerka npynpaBbTe ManeHbKOW LLENOTKOM
conu v nepua.

HMcnonb3ys BUnKy 1 HenpepbiBHO B3bmBas, fobaBbTe NMBO U
BOAY K CMECU MyKM U MpoaorkanTe nepemMelLvBaHme 4o tex
nop, Noka He Morny4YnTCcsa ryctoe 0gHOPOAHOE TECTO.
MomecTtute Tecto B xonoannbHmK Ha 30 MUHYT — 1 yac, 4Tobbl
OTOOXHYIO.

HapexbTe kapTodenb BOonb floMTMkamu B 1¢Mm, 3aTem
HapexbTe UX Ha YUMCbl, TOMLWMHOW B 1cM. lNomecTute ymncel
B AypLunar u npoMounTe nog Xoro4HOM NPOTOYHON BOAOM.
MomecTuTe BbIMbITHIE YMMCHI B KACTPHOMIO C XONIOAHOW BOAON,
goseguTe 40 MeOIEHHOrO KANEHNS U KUNSATUTE Ha
MeAneHHOM orHe B TeveHue 3 - 4 MnHyT. OCTOPOXHO cnente
Yyepes gypLunar v BbicywmTte 6ymaxHbIM NOAOTEHLIEM.
HepxunTe B xonogunbHWKe, 3aBepHyTbIMK B BymaxkHoe
noroTeHue, Noka He NoOHaJobATCA.

Tem BpemeHeM, Bbinoxunte gune pbibbl Ha NMUCT KyNIMHApHON
Oymaru n noacywute. Cnerka npunpasbTe HebonbLnm
KONMN4YEeCTBOM MOPCKOW COSN.

Harpente macno go 120 ° C B hpuTiopHULE nnu 6onbLUon
rnybokon kacTptone. bnaHwmpyTe HECKONbKO NPUrOPLLHEN
4YMMNCOB Napy MMHYT B Xupe. He pante nm notemMHeTb. Kak
TOJTbKO OHW MOKaXKYTCA CYXMMU U Crierka NpuroToBneHHbIMMA,
yoanute ux us xupa un ocywumte. OTNOXMTE B CTOPOHY.
lMomecTuTe 2 CTONOBLIE MOXKN OCTaBLLENCS MYK/ B
Hernybokyto mucky. O6BananTe kaxabln Kycok dune pbiObl B
MYKe, CTPSIXHUTE M3NULLIK1, OKYHUTE B XMOKOE TECTO, 3aTeM
OCTOPOXHO OMYyCTUTE Kaxkgoe hure B ropsyee macro.
>KapbTe B TedeHve NpumMepHO 8 MUHYT UNKU NOKa TECTO He
CTaHeT XPYCTALLMM U1 30M10TUCTOrO LiBETA, NepeBopadnBasi
dune Bpems OT BpeMEHM BObLLOW LLIYMOBKOW.

VMcnonb3ys Ty Xe LWyMOBKY, yaanute rotosoe dure 13
ropsidero macra, BbIIOXUTE Ha OymaxkHOe NonoTeHLe,
HaKpoWTe NeprameHTHOW Oymarom n AepXxuTe ropsavmm.
Harpente macno go 200 ° C, 3aTeM rotoBbTE YMNChbl 40
30J10TUCTOrO LIBETA M XPYCTALLEN KOPOYKM OKOJTO 5 MUHYT.
MopaBanTe cpasy xe C ropsiHer ppidbon 1 Ballen nobrmon
npunNpasow.




