
Pat the hake dry using a paper towel. Generously season the fish with salt, pepper, smoked
paprika and your spice of choice. Set aside. 
In a bowl with a wide surface, beat the eggs, add a pinch of salt and set aside. 
In another bowl, add in the flour, baking powder, a tsp. of salt and ½ tsp. pepper. Mix
together and set aside. 
Heat 1 ½ cups of oil in a large, deep pot until its very hot. I usually do this on high heat then
I reduce the stove to medium heat before adding the fish. 
In the meantime, dip the hake fillets one-by-one into the beaten eggs making sure the
whole surface is covered in the egg. Then dip the same piece into the flour again ensuring
that the flour fully covers the fish. Pat off access flour by holding the fillet up in the air and
shaking it slightly. You can use tongs for this part if you don’t want to get your hands dirty
but I prefer using my hands. 
Gently drop the fish into the hot oil and fry on each side for about 2-3 minutes each until
golden brown. 
Remove the fish and place it on a cooling rack or on a paper towel to allow the oil to drain
off. Squeeze half the lemon over the fish. More if you wish. 
In a separate pot, heat the oil for the chips until very hot, then reduce the heat to medium
and fry as per the instructions on the pack. Season with salt and chip spice. 
Serve the fish and chips immediately with your preferred sauce. 
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4 pieces or fillets of hake
1 cup flour
2 eggs – beaten
2 tsps. smoked paprika
2 tsps. fish spice or sweet & smoky BBQ spice (or both)
Salt & pepper
½ tsp. baking powder
1 large lemon
1 ½ cups canola oil (just 1 cup if you are using a narrow pot)

Frozen slap chips
1 cup canola oil
Chip spice
Salt

Ingredients

Hake

Chips


