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Crispy Buttermilk-Battered Striped Bass Strips

Yield: 6-8 portions

Dry Seasoned Flour Mixture(weighed on scale)
Ingredient
Amount

Flour, A.P.
1
lb., 2 ozs.

Salt, Kosher
¾
oz.

Black pepper, ground
¼
oz.

Mustard, Dry
¼
oz.

Old Bay seasoning
1/3
oz.

Thyme, dry, grnd.
1/8
oz.

Pimenton, sweet(Spanish paprika)
1/4
oz.

Method:

1. Mix all ingredients well in bowl.

Ingredient
Amount

Striped bass fillet,skinless, 3” strips
1 -1/2
lbs.

Buttermilk
1
qt.

Oil, vegetable, for deep frying
1 -1/2 qts.
Method:

1. Cut striper fillet on bias in ½” x 3” strips.

2. Place in buttermilk and soak for 1-2 hours (or overnight)

3.
    Drain the buttermilk from the fish, individually drop each strip into the seasoned flour. Coat well until totally dry with flour mixture. 
*Fish can be double dunked in buttermilk and flour for thicker crust!!
4.    Shake off excess flour, fry in 350° oil until crispy and turning golden in color. 

5. Drain on paper towel. Very lightly sprinkle with salt. Serve with lemon wedges and Siracha –Ranch dipping sauce (below).
Siracha – Ranch Dipping sauce

Ingredient
Amount

Ranch dressing
1
cup

Siracha hot chili sauce
1
tsp. (or to taste)

Method:

1. Mix ingredients together. Taste for  spiciness, add more Siracha if desired. Serve
