Tempura Alaskan Cod with Chilli Salt and Pepper (2 Portions)
2 x 150g Loins of Wild Alaskan Cod, each cut into 6 x 25g Collops (total 12 pieces)

100g Tempura Flour

175ml Cold Sparkling Water

Salt & Pepper

Flour for dredging

Vegetable Oil for Deep Frying

Garnish

1 Red & 1 Green Chilli, sliced, deseeded and lightly fried in a hot pan

1 Tbsp Deep Fried Crispy Shallot Rings

1 Tbsp Deep Fried Crispy Garlic Flakes

½ Tsp Maldon Sea Salt

¼ Tsp Sugar

1 Tsp Fried Black Pepper (Coarsely Ground Black Pepper fried in a little oil and then Drained)

1 Tsp Fried White Pepper (Coarsely Ground White Pepper fried in a little oil and then Drained)

Method

Place the Cod Collops onto a tray and lightly season with salt, allow to sit for 30 minutes so that some of the excess water can be drawn off. Pat dry.

In a bowl, add the tempura flour, followed by the cold sparkling water, mix slowly to form a single cream consistency batter that will be lumpy, this is OK!

Heat the oil to 180 Celsius, dredge the Cod into seasoned flour then into the batter, deep fry for 1 minute then remove and drain, you may have to this in batches. The Cod will still be undercooked at this stage, this process allows excess moisture in the form of steam to escape

Reheat the oil to 190 Celsius, combine all the garnish ingredients in a small bowl and set aside.

Deep fry the Cod once more for 1-2minutes till lightly golden, remove and drain on kitchen paper.

Serving

Place 6 pieces of Cod onto each plate and sprinkle over the mixed garnish ingredients, serve as an appetiser or part of a larger oriental style meal.

