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STl BAJA FISH TACO
W@ﬂ Serves: 4-6

Ingredients Recommended Pairing
2 lbs. Fish 2 tbsp. Lime Juice
3 gt. Fry Oil 1 Jalapeno diced
2 cups Flour Y4 cup Cilantro chopped
2 cups Corn Starch 1 cup Sour Cream
1 tsp. Baking Powder 1 cup Mayo
1 tbsp. Salt %, Lemon (for juice)
1 Egg Yolk 1 Chipotle (in adobo) chopped
20 oz. Seltzer (Cold) 3 tbsp. Adobo sauce
Regular Mustard 2 tbsp. Salt
3 Roma Tomato diced 1 Lime
Y2 Onion diced 3 Radishes cut in rounds
1 Garlic minced 1 gt. Cabbage shredded
Herzog Méthode
Y2 Cucumber English diced 16 Corn Tortilla

Champenoise Brut
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Directions

Bring 3 quarts of oil in a heavy pot to 350°F. Slice the fish into finger width
strips and set aside.

Make the tempura batter by mixing together the flour, corn starch, baking
powder, and salt. Whisk in the egg yolk, cold seltzer, and the mustard. Place
the cut fish in the tempura batter and set aside while you make the pico de
gallo and chipotle crema.

To make the pico de gallo mix together the diced tomato, onion, cucumber,
and jalapeno. Add the minced garlic, lime juice, chopped cilantro, and season
with salt to taste. Set aside til later.

Make the chipotle crema by combining the sour cream, mayonnaise, lemon
juice, the chopped chipotle, and the adobo sauce. (Embasa makes an OU
kosher chipotle in adobo sauce) Set aside.

Fry the battered fish in the hot oil until cooked through and crispy. Once done
remove the fish and season with salt.

Warm the tortillas in a hot pan and prepare the garnishes of wedged limes,
radishes cut in thin rounds, and shredded cabbage.

To build place two overlapping tortillas on a plate. Add a smear of the
chipotle crema, the fried fish, and some pico de gallo. Top with the shredded
cabbage, a squeeze of lime juice, and some radish rounds.
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