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35.Beer Batter for Fish-- --72
36.Light and Spicy Fish--- -7
37.Spicy Tuna Fish Cakes----==-=------ --75
38.Simple Ranchy Breaded Fish Fillets- -77
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40.Cod Fish Cakes---=-==-==--=--- --80
41.Turkish Fish Stew-- --82
42.Tuscan Fish Stew--

46.Nutty Coconut Fish------- --92
47 Jeannie's Kickin' Fried Fish --9Yy
48.Bermuda Fish Chowder---=-==aaaaaau-- - 96

49.Shrimp, Sausage, and Fish Jambalaya- --98
50.Baked Fish with Shrimp-=-==-=-==uauu-x. -100
51.Easy Bake Fish-------- 102
52.Brazilian Fish Stew==-==seecacaauuaaaaan 103
53.Spicy Fish Tacos with Fresh Lime Sauce -105
54.Anaheim Fish Tacos. ---107
55.Easy Fish Tacos with Mango-Pineapple Slaw- -109
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58.Poor Man's Beer Batter Fish----------- -115
59.0at Crusted Fish------------ -117
60.Easy Mediterranean Fish-- -119
61.Coconut Curry Fish------- --121
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63.Carolina Fish Cakes------ ---24
64.Morgan's Grilled Fish--------- ---126
65.Quick and Easy Baked Fish Fillet- ----128
66.Baja-Style Fish Tacos--=-=-=====unux=. ---129
67 .Baja Sauce for Fish or Shrimp Tacos------ --- 431
68.Ladolemono - Lemon Oil Sauce for Fish or Chicken- ---132
69.Ukha (Russian Fish Soup)-==-==-==semsemmemacmaccannn ---133
70.Thai Fish Cakes---=-=-====-=--- ---134

71.Cathy's Amazing Fish Chowder--
72.Portuguese Cod Fish Casserole--
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INGREDIENTS,

1 tablespoon paprika

2 teaspoons dry mustard

1 teaspoon cayenne pepper

1 teaspoon ground cumin

1 teaspoon black pepper

1 teaspoon white pepper

1 teaspoon dried thyme

1 teaspoon salt

1 cup unsalted butter, melted, divided
6 (4 ounce) fillets trout

METHODXOENPRERPARATION:

® Mix together paprika, dry mustard, cayenne pepper, cumin, black pepper,
white pepper, thyme, and salt in a small bowl.

® Heat a heavy cast iron pan on high heat until extremely hot, about 10
minutes.
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10 CONTINUATION

Step 2
® Dip fish fillets into the batter to coat.

Step 3
® Carefully lower fillets, one at a time, into the hot oil. Fry several fillets at
a time, turning once, until cooked through and golden brown, about 2
minutes per side.

Step 4
® Drain on paper towels.
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INGREDIENTS,

1 cup all-purpose flour

2 cup milk

/s teaspoon baking powder

[ ]
[ ]
® '/ cup water
[ ]
[ ]

1 teaspoon salt

METHODXOESPREPARATION:

® Gather ingredients.

® Whisk flour, milk, water, baking powder, and salt together in a bowl until

smooth.

ILOJUSE ]

® Heat oil in a deep fryer to 365 degrees F (185 degrees C)

Jessicalbiogo
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METHODXOESPRERPARATION:

Mix 2 tablespoons oil, mustard, black pepper, and 1/2 teaspoon salt
together in a shallow glass bowl. Add fish and turn to coat. Cover and
refrigerate for 30 minutes.

While the fish is marinating, combine onion, garlic, ginger, and cashews in
a blender or food processor; pulse until mixture forms a paste.

Preheat the oven to 350 degrees F (175 degrees C).

Heat remaining 1 tablespoon oil in a skillet over medium-low heat. Add
cashew paste; cook and stir until fragrant, 1 to 2 minutes. Add cayenne
pepper, remaining 1 teaspoon salt, cumin, coriander, sugar, and turmeric;
cook and stir for 5 minutes. Stir in tomato and broth.

Remove fish from marinade and shake off excess; discard remaining
marinade. Arrange fish in a baking dish and pour sauce over top.

Bake, covered, in the preheated oven until fish flakes easily with a fork,
about 30 minutes. Garnish with cilantro.

Jessicalbiogo
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10. Grilled Fish Tacos with Chipotle-Lime Dressing- -==- 25
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12.Chef John's Brazilian Fish Stew-- --- 30
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15.Creamy Parmesan Sauce for Fish-- - 35
16.Quick-and-Easy Fish Tacos-- - 37
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Step 7
® Place fried fish in tortillas; top with shredded cabbage and white sauce.
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INGREDIENTSJEORIBEERIBATTER

1 cup all-purpose flour

2 tablespoons cornstarch
1 teaspoon baking powder
/2 teaspoon salt

1 cup beer

1 eqg

INGREDIENTS, (WHITERSAUCE]

/2 cup plain yogurt

/2 cup mayonnaise

1 lime, juiced

1 jalapeno pepper, minced

1 teaspoon minced capers

1 teaspoon ground cayenne pepper
/2 teaspoon dried oregano

/2 teaspoon ground cumin

/2 teaspoon dried dill weed

Jessicalbiogo
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IMETHODNOFNPREPARATION:]
Step 3

® Meanwhile, heat oil in a large pot or electric skillet to 350 degrees F (175
degrees C).

Step 4
® Drain and pat dry potatoes. Fry in hot oil until tender, about 5 minutes;
drain on paper towels.

Step 5
® Dredge cod in batter, one piece at a time, and place in hot oil. Fry fish in
batches until golden brown on all sides; drain on paper towels. Monitor oil
temperature, increasing the heat as needed to maintain 350 degrees F
(175 degrees C).

Step 6
® Fry potatoes again in hot oil until crisp, 1 to 2 minutes; drain on paper
towels.
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Jessica Diogo was born in Guarabira in Paraiba - Brazil.
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In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
income comes from the sale of e-books.
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INGREDIENTS,

3 tablespoons canola oil, divided

2 teaspoons Dijon mustard

1 teaspoon ground black pepper

1 2 teaspoons salt, divided

4 white fish fillets

1 medium onion, coarsely chopped

4 cloves garlic, roughly chopped

1 (1 inch) piece fresh ginger root, peeled and chopped
5 cashew halves

2 teaspoons cayenne pepper, or to taste
1 teaspoon ground cumin

1 teaspoon ground coriander

1 teaspoon white sugar

/2 teaspoon ground turmeric

/2 cup chopped tomato

/s cup vegetable broth

/s cup chopped fresh cilantro

Jessicalbiogo






OEBPS/image/peixes__INGLATERRA_PDF17.png
N —

INGREDIENTS,

4 large potatoes, peeled and cut into strips
1 cup all-purpose flour

1 teaspoon baking powder

1 teaspoon salt

1 teaspoon ground black pepper

1 cup milk

1 egg

1 quart vegetable oil for frying

1 2 pounds cod fillets

METHODXOENPRERPARATION:

® Place sliced potatoes in a medium bowl and cover with cold water.

® Mix flour, baking powder, salt, and pepper together in a separate medium
bowl. Add milk and egg; stir until batter is smooth. Let stand for 20
minutes.

Jessicalbiogo
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INGREDIENTS, EFISHRTACOS

1 quart oil for frying

1 pound cod fillets, cut into 2 to 3 ounce portions
2 tablespoons all-purpose flour, or more as needed
1 (12 ounce) package corn tortillas

2 medium head cabbage, finely shredded

METHODXOESPRERPARATION:

® Make beer batter: Combine flour, cornstarch, baking powder, and salt in
a large bowl. Blend beer and egg in a separate bowl, then quickly stir into
flour mixture until combined with a few lumps remaining.

® Make white sauce: Mix together yogurt and mayonnaise in a medium
bowl. Gradually stir in fresh lime juice until consistency is slightly runny.
Season with jalapefio, capers, cayenne, oregano, cumin, and dill.

® Start fish tacos: Heat oil in a deep-fryer to 375 degrees F (190 degrees
C).

® Dust fish pieces lightly with flour. Set aside.

® Dip floured fish pieces into beer batter. Set aside.

® Fry in hot oil until crisp and golden brown. Drain on paper towels. Lightly
fry tortillas in hot oil until just crisped, but not too crisp. Drain on paper
towels.
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Step 2
® Mix together clam juice and flour in a small bowl until smooth; stir into

soup and simmer for 1 minute. Season with Old Bay, salt, and pepper.
Remove from heat and stir in evaporated milk.

Step 3
® Portion into soup bowls and top with crumbled bacon.
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Step 3
® While the pan is heating, pour 3/4 cup melted butter into a shallow dish.
Dip each fillet into butter, turning once to coat both sides. Sprinkle both
sides of fillets with spice mixture; gently pat mixture onto fish.

Step 4
® Working in batches, place fillets into the hot pan without crowding.
Carefully pour about 1 teaspoon melted butter over each fillet. Cook
until fish has a charred bottom, about 2 minutes. Turn fillets and spoon
about 1 teaspoon melted butter over each. Continue cooking until
bottoms are charred, 1 to 2 minutes. Repeat with remaining fish.
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INGREDIENTS,

2 tablespoons butter

2 cups chopped onion

4 fresh mushrooms, sliced

1 stalk celery, chopped

4 cups chicken stock

4 cups diced potatoes

2 pounds cod, diced into 1/2-inch cubes
1 cup clam juice

/2 cup all-purpose flour

s teaspoon Old Bay Seasoning, or to taste
salt and ground black pepper to taste

2 (12 fluid ounce) cans evaporated milk
/s cup cooked crumbled bacon

METHODXOENPRERPARATION:

® Melt butter in a large stockpot over medium heat. Sauté onions,
mushrooms, and celery in butter until tender. Add chicken stock and
potatoes; simmer for 10 minutes. Add fish; simmer for another 10
minutes.
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