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What	type	of	fish	does	long	john	silver's	use

Long	John	Silver’s,	known	for	its	classic	battered	and	hand-dipped	wild-caught	Alaskan	whitefish,	is	diving	into	competition	with	an	unexpected	opponent:	itself.	The	seafood	restaurant	has	introduced	the	new	Beer	Battered	Alaskan	Cod	alongside	its	Classic	Battered	product.	This	is	the	first	time,	since	Long	John	Silver’s	opened	its	doors	in	1969,	the
brand	has	offered	two	batter	options.	The	promotion	will	run	through	April	16.“It	is	the	‘Battle	of	the	Batters’	and	we	expect	this	to	be	a	nail-biter,”	says	Marilyn	Nicholson,	vice	president	of	marketing.	“We	believe	in	healthy	competition	and	in	this	case	we	are	stepping	into	the	ring	with	two	heavyweights.	Our	customers	really	love	our	Classic	Batter
flavor,	but	I	think	the	Beer	Battered	Alaskan	Cod	will	give	the	Classic	a	run	for	its	money.”“This	is	a	must-try	for	pub-style	fish	and	chips	lovers,”	says	Chef	Peter	Czizek,	vice	president	of	culinary	innovation	for	Long	John	Silver’s.	“We	start	with	premium	wild-caught	Cod	taken	straight	from	the	icy	waters	of	Alaska.	The	fresh	flavor	of	the	fish	is	the
perfect	complement	to	the	rich	and	savory	Beer	Batter	flavor,	and	amber	color,	which	marries	flavors	reminiscent	of	brewed	hops	with	a	deeply	satisfying	crunch.	I	think	the	elements	will	speak	to	our	core	customers	and	give	them	another	product	to	love.”The	Beer	Battered	and	the	Classic	Alaskan	Cod	basket	are	both	served	with	natural-cut	fries
and	Long	John	Silver’s	signature	hushpuppies	for	just	$5.99.	The	basket	can	be	upgraded	to	a	platter,	or	for	those	who	just	want	to	test	the	new	proverbial	“beer-batter-flavored	waters,”	add	a	piece	to	any	meal.Long	John	Silver’s	Beer	Battered	Alaskan	Cod	was	test	marketed	in	2016	and	was	extremely	well-received	by	customers.	In	some	cases,
Nicholson	noted,	Beer	Battered	Cod	outsold	the	company’s	Classic	Batter	product.Long	John	Silver’s	wild-caught	Cod	and	Pollack	come	from	the	icy	waters	of	the	North	Pacific	Ocean,	one	of	the	best-managed	and	most	sustainable	fisheries	in	the	world.	LJS	fish	is	fresh-caught,	and	flash-frozen	while	still	aboard	the	fishing	boats	to	lock	in	the	flavor.
The	fish	is	antibiotic	free,	hormone	free,	GMO	free,	additive	free	and	contains	no	artificial	color	or	flavors.	What	Type	Of	Aspirin	Can	You	Give	A	Dog?April	20,	2022	Can	You	Give	Interceptor	To	Atwo	Month	Old	Dog	Thatjustgotfixed?April	20,	2022	How	Often	Should	I	Give	My	Dog	Peanut	Butter?April	20,	2022	Can	You	Give	Penicillin	To	A	Pregnant
Dog?April	20,	2022	What	Can	I	Give	My	Dog	For	Infection?April	20,	2022	How	Much	Aspirin	Can	I	Give	My	60	Pound	Dog?April	18,	2022	Can	You	Give	Your	Dog	A	Suppository?April	18,	2022	Can	You	Give	Your	Dog	Eggshells?April	18,	2022	Can	You	Give	A	Dog	Karo	Syrup	For	Constipation?April	18,	2022	How	Often	Should	I	Give	My	Dog
Diatomaceous	Earth?April	18,	2022	As	part	of	a	recent	brand	relaunch,	Long	John	Silver's	(LJS)	—	the	largest	seafood	restaurant	chain	in	the	US	—	is	on	a	mission	to	get	more	US	consumers	to	"Think	Fish."	The	new	campaign	promotes	seafood	as	a	dining	option	that’s	healthy	for	people	and	for	the	world	at	large:	Two	new	TV	spots	point	out
advantages	of	fish	over	meats	such	as	beef	and	pork,	while	a	third,	called	"Final	frontier,"	shows	cows	confined	on	a	farm	while	a	narrator	asks,	"Anyone	ever	heard	of	free	range?	Get	your	next	meal	from	the	real	frontier	—	fish	sustainably	harvested	from	the	wildest	place	on	earth."	The	sentiment	behind	the	message	—	promoting	seafood	as	a	more
sustainable	protein	source	than	land-based	meats	—	is	true	in	the	best-case	scenario,	where	the	fish	is	responsibly	sourced,	and	one	that	is	smart	to	push	to	American	consumers,	who	eat	much	more	meat	than	fish.	In	a	post	last	week,	I	noted	that	on	the	“Think	Fish”	campaign	page	on	its	website,	LJS	asserts	that	all	of	the	fish	that	it	serves	is
“sustainably	caught	and	harvested.”	Specifically,	the	chain	says	it	gets	its	wild-caught	fish	from	“the	deep	waters	of	the	Bering	Sea”	and	harvests	its	lobster	from	“the	icy	shores	of	Northern	Europe,”	and	a	spokesperson	told	Ad	Age	that	“non-core	items	such	as	shrimp	are	farmed.”	No	further	supplier	information	is	available,	but	the	site	goes	on	to
assert:	“We	continually	look	to	partner	with	certified	and	sustainable	suppliers	in	order	to	provide	the	best	tastes	the	ocean	has	to	offer.	In	1989,	we	were	the	first	fish	house	to	adopt	Alaska	Pollock	to	curb	over-fishing	in	the	Pacific.	Plus,	we	championed	the	1998	American	Fisheries	Act	that	served	to	create	quotas	for	commercial	fishing.”	In	my
piece	last	week,	I	took	LJS	to	task	for	the	lack	of	transparency	in	the	face	of	what	is	essentially	its	effort	to	draw	the	public’s	attention	not	just	to	the	health	and	sustainability	benefits	of	seafood	in	general,	but	to	LJS’	offerings	in	particular.	The	ambiguity	of	the	messaging	and	apparent	lack	of	certifications	to	back	up	LJS’	sustainability	claims	raised
some	red	flags,	especially	since	a	growing	number	of	retailers,	brands	and	suppliers	have	recently	committed	to	sustainable	fishing	practices,	many	of	them	through	certifications	or	partnerships	with	organizations	such	as	the	Marine	Stewardship	Council	(MSC)	and	FishWise.	Even	McDonald’s	has	committed	to	using	only	MSC-certified	Pollock	in	its
Filet-o-Fish	sandwich	and	Fish	McBites.	I	asserted	that	certifications,	while	not	always	a	guarantee	of	best	practice,	provide	a	level	of	oversight	that	consumers	trust;	by	touting	its	sustainability	and	not	providing	any	information	on	its	supply	chain,	LJS	is	setting	itself	up	for	additional	scrutiny.	In	response,	a	representative	from	the	restaurant	chain
promptly	contacted	me	to	inform	me	that	the	company’s	two	primary	suppliers	—	Trident	Seafoods	and	American	Seafoods	Group	—	are	MSC-certified,	which	an	MSC	representative	was	kind	enough	to	confirm.	And	a	subsequent	look	at	the	types	of	fish	being	sourced	against	the	Monterey	Bay	Aquarium's	Seafood	Watch	list	confirmed	that	all	of	LJS'
primary	fish	varieties	fall	into	the	list's	"Best	Choices"	or	"Good	Alternatives"	categories.	LJS	CMO	Charles	St.	Clair	also	had	this	to	say:	“Think	Fish	is	a	communications	platform	through	which	we	can	communicate	about	the	many	changes	happening	at	Long	John	Silver’s.	Sustainability	of	our	seafood	is	a	topic	that	consumers	have	become	more
interested	in	recently	and	we’re	pleased	to	share	information	with	them.	All	our	wild	caught	fish,	clams	and	crab	cakes,	which	represent	the	majority	of	our	seafood	products,	are	sourced	only	from	suppliers	who	are	certified	by	the	Marine	Stewardship	Council	(MSC).	The	fisheries	where	our	Alaska	Pollock	is	wild	caught	are	managed	fisheries,	which
ensure	the	viability	of	the	fish	stocks,	prevent	overfishing	and	protect	other	species	of	fish.	Our	shrimp	only	comes	from	sources	that	meet	the	certification	requirements	from	either	the	Aquaculture	Certification	Council	or	the	Best	Aquaculture	Practices	(BAP).”	St.	Clair	recently	admitted	to	Yahoo!	News:	"Our	fish	has	always	been	sustainable,	and	we
really	haven’t	told	that	story	sufficiently	to	our	customers	in	the	past."	Between	a	significant	upward	trend	in	environmentally	conscious	eating	and	the	growing	consumer	demand	for	corporate	transparency,	I	suspect	more	discerning	foodies	will	appreciate	readily	available	information	on	responsible	dining	options,	especially	in	places	such	as	Long
John	Silver’s,	where	you	might	not	expect	to	find	them.	Once	upon	a	time,	an	order	of	fish	and	chips	was	an	exclusive	seaside	experience.	Landlocked	states	like	Kentucky	or	Colorado	didn't	have	the	luxury	of	fresh	fish	deliveries,	but	the	visionaries	behind	restaurants	like	Long	John	Silver's	changed	that.	In	1969,	the	first	Long	John	Silver's	opened	in
Lexington,	Kentucky	with	a	goal	of	making	seafood	experiences	accessible	to	all.	The	chain	quickly	expanded	around	the	country,	to	the	delight	of	everyone	who	tried	their	crispy,	batter-dipped	fish.	Unfortunately,	stories	like	these	don't	always	have	a	happy	ending.	Long	John	Silver's	is	struggling;	the	menu	isn't	changing	with	the	times,	and	they've
been	heavily	criticized	for	serving	unhealthy,	trans-fat-laden	fried	food.	To	their	credit,	they	made	some	ingredient	swaps	in	the	past	years,	committing	to	use	100	percent	trans-fat-free	soybean	oil	in	2014	(and	switching	to	pure	canola	oil	in	2018).	They've	also	added	more	grilled	items	to	the	menu,	but	it's	hard	to	say	if	the	chain	will	make	it	through
their	troubles.	Does	that	mean	that	their	deliciously	crunchy,	diamond-shaped	fish	will	be	lost	forever?	Not	if	we	can	help	it!	We	set	out	to	make	perfect	Long	John	Silver's	fish,	and	it's	just	as	good	—	if	not	better	—	than	the	original.	There	were	a	few	obvious	ingredients	for	this	recipe,	and	a	few	we	had	to	do	some	detective	work	to	figure	out.	Long
John	Silver's	is	pretty	transparent	that	they	use	canola	oil	as	their	fryer	oil,	so	we	didn't	have	to	dig	too	deep	to	figure	that	one	out.	When	it	came	to	the	fish,	they	use	Alaska	pollock	for	the	triangle-shaped	two-piece	fish	meal	and	Pacific	cod	for	the	Classic	Cod	meal.	It's	definitely	easier	to	find	cod	(and	it's	more	sustainable,	according	to	the	Monterey
Bay	Aquarium	Seafood	Watch),	so	we	went	that	route.	Then	came	the	detecting	stage:	Long	John	Silver's	ingredient	statement	lists	several	items	in	the	batter.	Some	of	them	were	pretty	straightforward:	wheat	flour,	corn	flour,	corn	starch,	paprika,	garlic	powder,	MSG,	and	leavening	(baking	soda	and	baking	powder).	After	a	taste	test,	we	added	in
onion	powder	and	white	pepper	to	account	for	the	"spices"	on	the	ingredients	list.	To	finish	the	batter,	we	added	a	cup	of	cold	club	soda	to	the	mix.		Find	the	full	ingredients	list	and	step-by-step	instructions	at	the	end	of	this	article.	The	breading	for	Long	John	Silver's	fish	is	what	makes	the	cod	taste	so	good,	but	it's	not	actually	a	breading.	Many	fried
food	recipes	(like	Chick-fil-A	chicken	nuggets)	use	a	process	called	dredging,	where	you	dip	the	food	in	an	egg	or	milk	bath	before	coating	it	in	seasoned	flour.	Long	John	Silver's	fish	uses	a	batter,	which	is	a	mixture	of	wet	and	dry	ingredients.	The	recipe	here	is	a	classic	batter	for	fish	and	chips.	Some	recipes	contain	eggs	(and	are	known	as	tempura),
while	others	contain	beer	(you	guessed	it	—	beer	batter).	Long	John	Silver's	contains	neither.	It	gets	its	light	and	crispy	texture	from	a	combination	of	two	types	of	flour:	all-purpose	flour	and	corn	flour.	Corn	flour	is	different	from	cornmeal	and	corn	starch,	and	you'll	likely	have	to	take	a	trip	to	the	grocery	store	to	get	it.	It's	worth	the	outing,	though;	it
adds	the	perfect	boost	of	natural	sweetness	to	the	fish.	Finally,	there's	the	cornstarch,	baking	powder,	and	baking	soda.	The	cornstarch	is	an	essential	ingredient	in	creating	a	crispy	texture,	and	it	also	helps	the	exterior	reach	a	perfect	golden-brown	color.	The	baking	powder	and	baking	soda,	in	conjunction	with	the	soda	water,	create	tiny	air	bubbles
that	keep	an	otherwise	heavy	fried	food	tasting	light.	Using	soda	water	instead	of	regular	water	might	seem	odd,	but	trust	us;	it's	an	essential	ingredient.	The	secret	to	creating	a	light	and	crispy	batter	(just	like	Long	John	Silver's)	is	all	about	creating	air	bubbles.	Some	recipes	do	this	by	using	baking	powder	or	baking	soda	alone.	When	these
leavening	agents	encounter	the	heat	of	fryer	oil,	a	chemical	reaction	occurs	that	creates	carbon	dioxide.	That	creates	tiny	little	pockets	of	air	in	the	batter.	The	result	is	a	light	and	fluffy	breading	for	fish.		The	other	way	to	create	air	bubbles	is	to	use	a	liquid	that	already	contains	carbon	dioxide.	This	is	the	primary	reason	that	many	fish	and	chips
recipes	use	a	beer	batter.	Long	John	Silver's	doesn't	use	beer	in	their	batter,	but	they	may	use	club	soda,	an	ingredient	used	in	many	tempura	batter	recipes.	The	bubbles	will	go	away	as	you	mix,	so	you'll	want	to	mix	lightly.	But,	that's	a	good	idea	anyway,	as	overmixing	a	batter	can	make	it	heavy.	You	can	use	any	type	of	bubbly	water	you	like,
including	club	soda	and	seltzer	water.	We	used	a	Soda	Stream	to	create	our	own	bubbles	at	home,	and	it	worked	just	fine.	Long	John	Silver's	has	received	some	pretty	bad	press	over	the	years,	including	the	2013	story	that	the	"Big	Catch"	is	the	worst	restaurant	meal	in	America.	Part	of	the	company's	rebranding	strategy	includes	its	commitment	to
sourcing	sustainable,	wild-caught	fish.	In	2016,	the	company's	vice	president	of	media,	promotions,	and	marketing	told	Undercurrent	News	that	they	only	use	100	percent	wild-caught	cod	and	pollock,	which	they	pull	straight	out	of	"the	cold	water	in	Alaska."		If	you	can,	you	should	follow	Long	John	Silver's	lead	when	shopping	for	fish	for	this	recipe.
Look	for	fish	called	"Alaskan	cod"	or	"Pacific	cod."	If	it	doesn't	specifically	say	wild-caught	on	the	label,	it's	not.	Wild-caught	cod	has	more	nutritional	value	than	farmed	cod	because	they	eat	a	natural	diet.	It's	also	considered	a	sustainable	fish	by	the	Monterey	Bay	Aquarium	Seafood	Watch,	so	it	will	not	only	taste	great,	but	you	can	feel	good	about
your	impact	on	the	environment,	too.		Okay,	one	last	note	about	the	ingredients	before	we	move	onto	cooking	our	Long	John	Silver's	fish.	You	can	use	several	different	types	of	cooking	oils	when	frying	food.	Since	we're	frying	our	fish	at	350	degrees	Fahrenheit,	you	could	use	any	oil	with	a	smoke	point	above	400	degrees	(the	temperature	at	which	the
oil	starts	to	smoke	and	break	down).	That	includes	options	like	canola	oil,	vegetable	oil,	corn	oil,	peanut	oil,	or	safflower	oil.		We	chose	to	use	canola	oil	for	this	recipe	because	it's	what	the	chain	uses.	In	2018,	Long	John	Silver's	announced	that	they	proudly	use	100	percent	pure	canola	oil.	They	have	a	huge	boost	in	business	during	Lent,	and	they
wanted	to	respect	Catholic	Lenten	customs	and	provide	a	meal	on	Friday	that	is	free	of	meat.	According	to	Business	Insider,	several	fast-food	restaurants	fry	their	fish	products	in	beef	oil,	which	could	be	a	concern	for	people	observing	Lent.		It's	time	to	get	cooking!	Our	first	step	in	preparing	Long	John	Silver's	fish	is	to	work	with	the	fish	itself.	If	you
bought	frozen	fish	(which	was	the	case	for	us),	you'll	want	to	start	by	defrosting	it.	Remove	the	fish	from	any	plastic	or	vacuum-sealed	packages	before	thawing.	This	exposes	the	fish	to	oxygen	and	prevents	the	growth	of	bacteria	like	botulism.	Place	the	fish	on	a	plate	and	cover	it	lightly	with	plastic	wrap,	and	place	it	in	the	fridge.	After	about	12
hours,	the	fish	should	be	ready	to	cook.	It	will	be	very	wet,	so	you'll	want	to	dry	it	well	with	paper	towels	to	help	the	batter	adhere	in	the	later	steps.	The	serving	size	of	Long	John	Silver's	battered	cod	is	85	grams	per	piece,	or	about	three	ounces,	so	you'll	need	to	cut	yours	down	to	size.	If	you	don't	have	a	scale,	this	amount	looks	like	the	palm	of	your
hand.	You	can	cut	the	fish	into	larger	chunks	if	you	like,	but	it	can	sink	in	the	fryer	if	it's	too	heavy.	If	it	sticks	to	the	bottom	of	the	pan,	it	won't	have	a	perfect	breading,	and	clean-up	will	become	that	much	more	annoying.	It's	really	difficult	to	get	the	cod	into	triangle-shaped	pieces.	Maybe	it's	easier	if	you	buy	pollock,	but	our	cod	wanted	to	naturally
separate	into	long	strips,	so	we	went	with	it.	Don't	stress	it	too	much;	the	fish	will	taste	great,	even	if	it's	the	wrong	shape.	You	might	think	the	next	step	would	be	to	prepare	the	breading,	but	we	recommend	heating	the	oil	first.	It's	best	to	prepare	the	batter	just	before	you	fry,	so	the	oil	needs	to	be	hot	and	ready.	Give	yourself	some	time	to	get	set
up,	because	it	can	take	5	to	10	minutes	for	the	oil	temperature	to	reach	350	degrees	Fahrenheit,	a	temperature	that	will	cook	your	fish	evenly	inside	and	out.		If	you're	using	an	electric	fryer,	this	part	is	pretty	easy.	Fill	the	fryer	to	the	MAX	line	and	set	the	temperature	to	350	degrees.	When	it	reaches	the	proper	temps,	the	fryer	will	automatically
reduce	the	heat	to	hold	the	oil	at	a	steady	temperature.		You	can	also	deep	fry	in	a	Dutch	oven	or	a	wok.	To	do	that,	add	about	three	inches	of	oil	(somewhere	between	four	and	six	cups)	to	the	pot	and	turn	the	heat	on	medium-high.	Use	a	deep-frying	thermometer	to	monitor	the	temperature	of	the	oil.	When	it	hits	350	degrees,	reduce	the	heat	to
medium	or	low	while	you	prepare	the	fish	batter.	We	know	that	Long	John	Silver's	probably	prepares	their	batter	in	the	morning	and	uses	it	all	day	long,	but	homemade	fish	and	chips	really	taste	best	with	fresh	batter.	According	to	Epicurious,	tempura	batter	is	best	when	it's	prepared	just	before	frying.	Making	it	ahead	of	time	can	make	the	fish
breading	heavy.	Since	Long	John	Silver's	fried	fish	is	light	and	crispy,	we	wanted	to	do	everything	we	could	to	replicate	it.	Grab	a	medium-sized	bowl	and	mix	together	all	the	dry	ingredients.	Once	they're	well	combined,	grab	a	whisk	and	get	ready	to	add	the	club	soda.	As	soon	as	you	start	pouring	it	in,	it	will	react	with	the	dry	mix,	foaming	up	and
creating	large	bubbles,	so	you'll	want	to	stir	as	you	go	to	prevent	it	from	overflowing	over	the	side	of	the	bowl.	Gently	mix	until	all	the	dry	ingredients	are	moistened	by	the	soda.	Don't	try	to	mix	the	batter	until	it's	smooth	—	it's	okay	if	there	are	a	few	clumps	—	because	overmixing	can	make	the	batter	heavy.	Now	that	the	batter	is	ready,	it's	time	to
start	frying.	Grab	a	piece	of	fish	and	dunk	it	into	the	batter.	The	batter	should	be	fairly	thick,	and	you'll	need	to	turn	the	fish	over	a	few	times	to	get	it	fully	coated.	After	you	can	see	batter	on	all	sides	of	the	fish	fillet,	pluck	it	out	of	the	bowl	using	your	fingers	and	let	the	excess	drain	off.	Now,	here	comes	the	tricky	part.	You	don't	want	to	get	your
fingers	close	to	the	hot	fryer	oil	because	it	can	burn	your	hands	badly	if	there	is	any	splatter.	If	you're	inexperienced	at	frying,	we	suggest	grabbing	a	pair	of	tongs	for	this	part.	Dangle	an	inch	or	so	of	the	battered	fish	into	the	hot	oil,	waving	it	back	and	forth.	This	starts	frying	the	edge	of	the	fish,	inflating	it	with	all	those	air	bubbles	we	talked	about
earlier.	After	about	30	seconds,	gently	drop	the	rest	of	the	fish	into	the	oil.	The	partially	fried	edge	will	help	the	fish	float	in	the	oil.	Fry	the	fish	for	3	to	5	minutes,	until	it's	golden	brown	on	all	sides.	Depending	on	the	size	of	your	fryer,	you	may	not	be	able	to	fit	all	the	fish	into	the	fryer	at	once.	If	you	are	frying	in	batches,	make	sure	to	let	the	oil	come
all	the	way	back	up	to	350	degrees	Fahrenheit	before	adding	the	next	batch	of	fish.	When	the	fish	is	golden	brown	on	all	sides,	it's	almost	ready	to	eat.	The	only	step	that	remains	is	to	transfer	it	to	a	paper	towel-lined	plate.	When	the	fish	is	finished	cooking,	it's	coated	in	excessive	amounts	of	oil	from	the	fryer.	The	easiest	way	to	blot	off	the	extra	oil	is
to	let	the	fish	drain	for	a	minute	or	two	on	a	plate	lined	with	paper	towels.	Sprinkle	the	fish	with	kosher	salt	to	add	a	little	extra	seasoning	to	your	Long	John	Silver's	fish.	If	you	need	to	fry	a	second	batch	of	fish,	we	recommend	swapping	in	a	baking	sheet	lined	with	an	oven-safe	rack	instead	of	the	paper	towels.	As	the	fish	sit	on	a	plate,	the	bottom	of
the	breading	can	become	a	little	soggy.	Elevating	the	fish	onto	a	rack	is	a	great	way	to	keep	airflow	underneath	the	fish,	keeping	it	as	crispy	as	possible.	If	you	are	frying	multiple	batches	of	fish,	you	can	also	hot-hold	the	fish	in	a	200	degree	Fahrenheit	oven	for	up	to	ten	minutes.	We	got	really,	really	close	on	this	one.	The	fish	inside	was	juicy	and
tender,	and	the	batter	outside	was	light,	airy,	and	crispy	—	just	like	Long	John	Silver's.	It	had	the	perfect	level	of	spice	from	the	paprika	and	white	pepper,	and	the	garlic	and	onion	powders	gave	it	a	savory	finish.	Some	of	our	tasters	even	thought	our	batter	tasted	better	than	the	fast-food	restaurant's	(and	one	said	it	reminded	him	of	how	Long	John's
was	back	in	the	day).		The	one	place	where	Long	John	Silver's	definitely	had	us	was	the	shape.	We	cut	most	of	our	fish	into	long	strips,	with	a	few	pieces	in	square-ish	shapes.	None	of	them	had	the	characteristic	triangle	shape,	which	didn't	affect	the	flavor	but	it	did	affect	presentation.	Our	fish	pieces	were	also	thicker	than	Long	John	Silver's.	The
next	time	around,	we	might	try	to	fillet	our	cod	pieces	in	half	to	give	them	an	improved	batter-to-fish	ratio.	All	in	all,	we	loved	this	recipe,	and	we'll	definitely	make	it	again.	The	batter	was	so	good,	we're	tempted	to	use	it	for	everything:	chicken,	popcorn	shrimp,	or	even	vegetables.	Copycat	Long	John	Silver's	Fish	Recipe	We	set	out	to	make	perfect
Long	John	Silver's	fish,	and	it's	just	as	good	—	if	not	better	—	than	the	original.	Try	it	out	yourself	at	home.	Canola	oil	(for	frying)	¾	pound	frozen	cod,	thawed	½	cup	all-purpose	flour	¼	cup	corn	flour	2	tablespoons	cornstarch	½	teaspoon	MSG	½	teaspoon	paprika	½	teaspoon	garlic	salt	½	teaspoon	onion	powder	½	teaspoon	white	pepper	¼	teaspoon
baking	powder	¼	teaspoon	baking	soda	1	cup	cold	club	soda	Kosher	salt,	to	taste	In	a	large	Dutch	oven,	heat	3	inches	of	oil.	If	you're	using	an	electric	tabletop	fryer,	fill	the	unit	to	its	MAX	line.	Preheat	the	oil	to	350	degrees	over	medium-high	heat,	using	a	deep-frying	thermometer	to	check	the	temperature.	When	the	oil	reaches	350	degrees,	reduce
the	heat	to	medium-low.	Meanwhile,	pat	the	fish	dry	with	a	paper	towel	and	cut	the	fish	into	four	3-ounce	portions.	If	you	like,	you	can	create	a	diamond	shape	by	trimming	off	the	sides.	Set	aside.	In	a	medium-sized	bowl,	combine	the	flour,	corn	flour,	cornstarch,	MSG,	paprika,	garlic	salt,	onion	powder,	white	pepper,	baking	powder,	and	baking	soda.
When	the	oil	is	preheated	and	ready	to	go,	add	the	club	soda	to	the	dry	batter	mixture.	Stir	until	just	combined,	taking	care	not	to	overmix.	It's	okay	if	there	are	a	few	clumps	in	the	batter.	Dip	the	fish	into	the	batter,	making	sure	it's	coated	on	all	sides.	Gently	drop	the	battered	fish	into	the	oil	and	fry	for	3	to	5	minutes,	until	the	exterior	is	golden
brown.	Remove	the	fish	to	a	paper	towel-lined	plate	to	remove	excess	grease.	Season	the	fish	with	kosher	salt,	to	taste.	Serve	immediately.	Calories	per	Serving	807	Total	Fat	54.4	g	Saturated	Fat	4.2	g	Trans	Fat	0.2	g	Cholesterol	73.1	mg	Total	Carbohydrates	44.0	g	Dietary	Fiber	2.3	g	Total	Sugars	0.2	g	Sodium	928.6	mg	Protein	35.1	g	The
information	shown	is	Edamam’s	estimate	based	on	available	ingredients	and	preparation.	It	should	not	be	considered	a	substitute	for	a	professional	nutritionist’s	advice.
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