Long John Silver’s Batter

Ingredients:

= 3/4 cup all-purpose flour
= 2 tablespoons cornstarch

» 1/4 teaspoon baking soda

= 1/4 teaspoon baking powder
= 1/4 teaspoon salt

= 3/4 cup water

Instructions:

1. In a bowl, sift together the flour, cornstarch, baking
soda, baking powder, and salt.

2. Gradually add water to the dry ingredients, stirring
well until you achieve a smooth batter.

3. Use the batter to coat fish or chicken fillets
thoroughly, ensuring they are completely covered.

4. Heat oil in a deep fryer or heavy-bottomed pot to 350°F
(175°C).

5. Carefully place the coated fillets into the hot oil,
frying them until they turn a nice golden brown color.

6. Remove the fried fillets from the oil and drain them on
paper towels to remove excess oil.

7. Serve the crispy fish or chicken fillets hot, with your
favorite dipping sauce or accompaniments.
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