SHRIMP TEMPURA
2 
cups chilled soda water

1 
large egg yolk

1½ 
teaspoon kosher salt, plus more to taste

½ 
teaspoon baking soda

¼ 
teaspoon baking powder

2½ 
cups (about 10 5/8 ounces) cake flour


Vegetable oil, for frying

2 
pounds peeled and deveined large shrimp

Whisk together water and egg yolk in a medium bowl until smooth. Whisk in salt, baking soda, and baking powder. Slowly whisk in cake flour until smooth; batter consistency will resemble pancake batter. Cover and refrigerate until ready to use.
Pour oil into a large pot to a depth of 3 inches; heat oil over medium-high until a deep-fry thermometer registers 350°F. Line a large, rimmed baking sheet with paper towels. Working in batches of 12 pieces dip shrimp in batter, then carefully add to oil. 
Fry, gently stirring occasionally, until golden brown, about 2 minutes. Using a spider or slotted spoon, transfer shrimp to paper towels, season with additional salt to taste. Repeat with remaining shrimp. 
Serve immediately.
Here's how to cook shrimp tempura to a crispy light golden brown with this recipe from 2020 F&W Best New Chef Nick Bognar. Bognar uses cake flour-based shrimp tempura batter, fries with vegetable oil, and includes instructions for preparing vegetable tempura. This is our go-to shrimp tempura recipe.

Frequently asked questions

How do you make tempura batter?

While you can buy tempura mix, it’s very easy to make at home. Bognar uses cake flour in this recipe; it’s low in gluten, so yields a crispier finish when fried. 

Why use club soda in tempura batter?

The carbonation in club soda prevents the flour from absorbing as much of the liquid, resulting in a lighter, more aerated batter. 

Notes from the Food & Wine Test Kitchen

It’s important to refrigerate the tempura batter if you are not ready to use it immediately, as gluten doesn’t develop as quickly in a chilled batter, but don’t mix the batter too far in advance. If you notice any separation in the batter after refrigerating it, simply whisk it back together. 

If you’d like to add some vegetables to your tempura, we suggest onions and zucchini, about 2 cups of each when sliced into ¼-inch-thick pieces. Fry the shrimp first, then the onion, and finish with the zucchini. The zucchini should go last, because it has a higher water content
SERVES: 4
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