
Crispy Battered Fish
with Tartar Sauce

This recipe will be enough to make 2 pounds of fish with batter to spare. There are a few key 

elements to creating well-seasoned AND crispy fried fish. First, the batter should be VERY cold 

before you begin frying. You can achieve this by placing the batter bowl in a basin of ice water 

to keep it cold. Second, make a blend of rice and wheat flour so you get a beautiful brown 

color, but a batter that retains a nice crisp texture by the time everyone sits down to eat.  We 

are going to make this recipe with cod, but it works great with salmon as well. 

INGREDIENTS
2 packages of ALASKAN COD or  
1 medium SALMON FILLET 
1 cup ALL PURPOSE FLOUR (substitute 
Bob’s Redmill GF All Purpose Baking Flour)
⅓ cup RICE FLOUR
1½ tsp SALT
1 tsp PAPRIKA (we prefer smoked) 
⅛ tsp GARLIC POWDER
⅛ tsp BLACK PEPPER
1½ cup LIGHT BEER or SELTZER WATER

Tartar Sauce
⅛ tsp BLACK PEPPER
1 heaping tsp DRIED DILL
2 BABY DILL PICKLES
1 cup MAYONNAISE

FIND MORE RECIPES AT WWW.REDSALMON.COM/RECIPES

PREP TIME: 30 minutes COOK TIME: 25 minutes SERVINGS: 4



      PREPARE THE FISH 

 £ Cut the fish into thinner smaller pieces (4”x2”x1”). If 
you are using salmon, cut 1” thick slices without skin (see 
photo). After cutting the portions, pat them all dry and 
set them aside. 
 
 
PREPARE THE BATTER 

 £ In a medium bowl combine all the dry ingredients. Add 
1½ cup ice cold liquid. The carbonation in the liquid 
imparts a lighter texture to the batter. Gently combine 
ingredients for only 25-30 seconds so you activate the 
gluten as little as possible. The consistency should allow 
you to dip a spoon into the batter, lift it out, but the 
back of the spoon remains covered. Not too thick and 
not too thin, but error on the thinner side as the batter 
will expand greatly when cooked. Place the batter bowl 
into a larger bowl of ice water to keep cold. 
 
 
HEAT THE OIL

 £ Use a high sided pot or pan with a thick heavy bottom. 
We prefer to use our largest soup pot, so it minimizes 
splatters. Add about a half inch of oil to the bottom and 
heat the oil to a temperature of approximately 375°F.  
 
 
MAKE THE TARTAR SAUCE

 £ In a half-pint mason jar (or similar), add 2 diced 
baby dill pickles, 1 cup mayonnaise, 1 heaping tsp 
of dried dill, and ⅛ tsp black pepper. Stir with a 
fork to combine.  
 
 
COOK THE FISH 

 £ Working in 3 batches, take each piece of fish and dip into 
the batter so that most of it runs off, but the fish remains 
well coated. Carefully slide each piece of fish into the 
hot oil, and cook for approximately 3 minutes. Tip: After 
1 minute use a spatula to ensure each piece of fish is not 
stuck to the pot. Using a small spatula and tongs, flip each 
piece of fish and fry for 2 minutes or until the internal 
temperature is 140°F for cod and 125°F for salmon. 
Remove each batch and place on a wire rack inside a 
sheet pan to allow the excess oil to drip off. 
 
 
SERVE THE FISH HOT 

 £ Serve the fish immediately with a side of tartar sauce, 
a lemon wedge, and a substantial salad such as the 
quinoa tabbouleh salad on the Epicurious website. 
Leftover fish can be refreshed in an air fryer or an oven.

FIND MORE RECIPES AT WWW.REDSALMON.COM/RECIPES

1

2

4

1

3
2

3

5

5

6

4




