


                                                             [image: image1.png]



Sweet and Sour Striper

Yield: 6 portions

Sweet and Sour Sauce:

Ingredient

Amount

White (distilled) vinegar
1
cup

Sugar
1
cup

Ketchup
¾
btl,

Pineapple juice
2
cups

Water or chix stock
as
necessary to adjust sourness

Cornstarch 
2
Tbsp.
Grenadine syrup (or food coloring)
as
needed to redden color

Method:

1.  Combine vinegar, sugar, ketchup, pineapple juice and water in wok, bring to simmer, cook  gently 10 – 12 mins.

2.   Add just enough cold water to cornstarch to make it the consistency of heavy cream. Slowly add this mixture to simmering sauce (in stages, stirring) until the consistency is heavy nappė (larger bubbles come up when simmering).

3.  Add grenadine syrup (or red food coloring) to intensify red color if desired.
Sauce Garnish:

Oil
1
Tbsp.
Ginger, minced
½
tsp.

Scallions, sliced thinly
¼
cup

Green peppers, med. dice
1/2
ea.

Red peppers, med. dice
1/2
ea.

Pineapple, large dice
½
cup (or 1 small can)
Raisins, golden, (optional)
1
Tbsp.
Salt, black  pepper, grnd.
to
taste
Method for sauce garnish :

1.  Heat oil in wok, add ginger and scallions, toss until aromatic.

2.  Add peppers, toss and stir-fry until crisp-tender. Add pineapple, raisins and sauce from above, bring to simmer.

3.  Season to taste with salt and pepper as necessary to taste.
***This sauce is served on the side with crispy batter-fried fish.
Batter:

A.P. Flour
2
cups

Baking Powder
1 -1/2
Tbsp.

Cornstarch
1
oz.
Cold Water
2
cups

Sesame oil
1
Tbsp.
Oil, (or shortening) for frying
1
qt.

Method for batter:

1.  Mix dry ingredients together. 

2.  Mix in water and oil to form slightly lumpy batter. 

3.  Dredge protein to be fried in  a mixture of ½ cornstarch, ½ a.p. flour. Shake off excess, dip in batter to coat evenly.

4.  Deep-fry in 350° oil until golden brown on both sides. Drain on paper towel.

5.  Serve with sweet and sour sauce on the side, garnish with bias cut scallions and cilantro sprigs.
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