FISH FRY 
Dredge:
¼ 
cup plus 1 tablespoon white rice flour (about 1 3/8 ounces) 

¼ 
cup tapioca flour (about 1 1/8 ounces) 

1 
teaspoon kosher salt

½ 
teaspoon black pepper

Batter:
½ 
cup plus 2 tablespoons white rice flour (about 2 5/8 ounces) 

½ 
cup tapioca flour (about 2 1/8 ounces)

1¼
teaspoons onion powder

1¼
teaspoons garlic powder

¾
teaspoon gochugaru or ½ teaspoon crushed red pepper flakes

¾ 
teaspoon baking powder

¾
teaspoon ground turmeric

¾ 
teaspoon black pepper

½ 
teaspoon kosher salt

½ 
teaspoon granulated sugar

1 
cup cold club soda

Additional Ingredients

8 
cups peanut oil

1 
pound (1- to 1 ½-inch-thick) skinless mahi-mahi or flounder fillets, or skin-on brown trout fillets 
(4 fillets)

1½ 
teaspoons kosher salt, divided

¾ 
teaspoon black pepper, divided


French fries and tartar sauce, for serving

Make the dredge:
Whisk together rice flour, tapioca flour, salt, and black pepper in a large bowl until well combined.
Make the batter:
Whisk together rice flour, tapioca flour, onion powder, garlic powder, gochugaru, baking powder, turmeric, black pepper, salt, and sugar in a large, shallow bowl until well combined. Just before frying fish, whisk in club soda until well combined.
Heat oil in a 10-inch straight-sided skillet or Dutch oven to 375°F. Season fillets evenly with 1 teaspoon salt and ½ teaspoon black pepper.

Place 2 fillets in dredge mixture, pressing mixture onto fillets; gently shake off excess. Dip fillets in batter, allowing any excess batter to drip off. Place battered fillets in hot oil, and cook, turning occasionally, until golden brown and cooked through, 3 to 4 minutes. Transfer fillets to a wire rack set inside a rimmed baking sheet; season with ¼ teaspoon salt and 1/8 teaspoon black pepper. Repeat frying process with remaining fillets, salt, and pepper. Serve with fries and tartar sauce.

Note: Look for gochugaru at Korean grocery stores, or find it online at spicejungle.com.
SERVES: 4

Restaurant:The Optimist (Read a review) Location: Atlanta Why He's Amazing: Because his upscale fish-shack dishes deliciously combine simple yet bold flavors, often with a Southern accent. Culinary School: Self-taught background: JCT. Kitchen & Bar, Craftbar (/sites/default/files/tlanta); Craft (New York City); La Petite Grocery, Ralph's on the Park New Orleans) Quintessential Dish: Frothy she-crab soup with shrimp toast On Choosing to Work at a Fish-Focused Restaurant: "I wanted to take a break from that whole pork thing," he says, referring to America's infatuation with all things pig. (However, he's not averse to using smoky bits of the meat to flavor gumbo, butter beans and other regionally inspired dishes.) Southern Roots: In the 1960s, long before Evans was born, his hometown was an epicenter for rock and roll and blues. "I'm from Muscle Shoals, Alabama. Everybody recorded there," he says. "Bob Dylan, Etta James, the Rolling Stones." What Has Surprised Him at the Optimist: "The amount of oysters that Atlanta has eaten here has been mind boggling."

Adam Evans features this fried fish recipe at his restaurant, Automatic Seafood and Oysters in Birmingham, Alabama. The gluten-free batter gets extra flavor from the spice blend, which includes garlic powder, onion powder, turmeric, and gochugaru. Evans uses skinless mahi-mahi or flounder fillets, or skin-on brown trout fillets at the restaurant; Pacific cod and haddock also work nicely here. Delicious on its own, this fish also makes great sandwiches and tacos.

How to fry fish

The secret to this extra-crispy fish is the mix of flours used in the dredge and the batter. Rice and tapioca flours absorb less moisture when fried, for a crispier result. The dredge is the first step in frying; it helps the batter adhere to the fish. After dredging the fish, dip it in the batter before gently placing it in the hot oil. The tapioca flour and rice flour team up with effervescent club soda to make this batter extra light, which makes the fish exceptionally crispy and stay that way up to an hour after cooking. If you want to fry this fish in advance, hold it in a 200°F oven on a rack placed over a baking sheet.

