
 

Fish and Chips 
Yield: 2 portions Difficulty: 2/5 Time: 20 minutes 

 
Ingredients: 

● 2 fish filets (cod, haddock or any other white fish)* 
● salt  
● pepper 
● 1 cup sourdough discard with 1 tsp baking powder** or batter (100-150 gr water/beer, 

100 gr flour, 1 tsp baking powder) seasoned with salt and pepper 
● Oil or lard for frying 
● 2 portions of frozen chips or fries***  
● tartar sauce,malt vinegar 

 
Instructions: 

1. Preheat a pot or deep sauté pan with oil to 175-190°C/350-375°F (fry thicker pieces 
at lower temperature and thinner pieces at higher temperature). Season the fish with 
salt and pepper and dredge it in the sourdough discard or batter. 

2. Fry the fish on both sides until golden and crispy. Place on a paper towel to remove 
excess oil before serving. Meanwhile fry/air fry/bake the chips/fries to serve with the 
fish. 

3. Serve the fish and chips with tartar sauce or a drizzle of malt vinegar, or both. 
 
*You can use defrosted fish, but it might hold its shape so well. It is more prone to falling 
apart. 
**Baking powder is optional for a puffier battered fish. 
***Or make chips/fries from fresh potatoes. Slice and soak potatoes, to remove the excess 
starch. Dry the potatoes double frying for extra crispiness. Season with salt before serving.  
 

Pea Puree 
Yield: 2 portions Difficulty: 2/5 Time: 20 minutes 

 
Ingredients: 

● 1 tbl olive oil 
● 1 onion, diced  
● 2 cloves of garlic, minced 
● 1 cup frozen peas 
● salt 
● pepper 

 
Instructions: 

1. In a small pot bring some olive oil to medium heat and add the onions. Sauté until 
translucent before adding the garlic, sauté until fragrant. 

2. Add the frozen peas and let the defrost and sauté. Once the peas are soft and hot, 
mash them with a potato masher or pulse them with an immersion blender until you 
have reached the desired consistency. Add splashes of water as needed. 

3. Season the pea puree with salt and pepper. 

roguishrecipekitchen.wordpress.com 



 

 
 

 

roguishrecipekitchen.wordpress.com 


