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Beer is a new ingredient in batters, which can be used
directly to coat fish before frying without additional water and
flour, which helps you to make a crunchy, crispy and flavorful
fried food. There are 3 flavours:

"\ Original - You can taste the beer

"\ Mild Cajun - A subtle warmth that builds nicely

W Lemon Pepper - Classic squeeze of lemon and hint of
pepper .
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B | Empty one sachet batter l ) Mix with beer.
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-, Cutfillets into pieces.
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_, Dry flllets and dip in batter. , Heat a small amount of
HEBES EEEED - | oil in a pot.
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Simple Culinary Tips /NEf = :

 When hot, fry pieces
until golden brown and
crispy on both sides.
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n At 160°C browning occurs, so while heating up the oil, place a piece of white bread in
the oil and when it becomes light golden brown, the oil will be the perfect temperature

to deliver a perfect result.

BRA—RAESERMANBET  ZEEXESEER - AR AEED Al FHEXAMR

BB -

a Cut the fish into even pieces and lightly dust with flour before dipping in the batter.
This will insure the batter sticks to the fish.
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