Fish and Chips

Ingredients:

Fish Batter:

11/2 cups self-rising flour
1/4 cup corn starch

1 tsp onion powder

1/2 tsp garlic powder

1/2 tsp cayenne pepper
1/2 cup water

1/2 cup milk

Mix the above ingredients with a wire whisk and set aside.
1/2 cup self-rising flour
corn oil

Instructions:

Cut fish into 1-inch strips, coat with flour, and heat oil in a skillet. Test oil with a bit of batter; if it sizzles and
floats, it isready. Keep oil at medium heat, dip fish in batter, and fry for two minutes per side until golden. Drain
on paper towels. Make crunchies by drizzling extra batter into hot oil. Serve with homemade potato chips.




