
Crispy Batter Recipe 

 

To make enough batter for 3 to 4 fillets of fish, add 1 egg and 1 Tablespoon of fizzy mineral water or Soda 

Stream water or low carb beer,  to the Keto Store supplied dry ingredients. 
 
You will also need cooking oil for frying (in order from best to ok)   

 Extra virgin olive oil 100% - best of the best for cooking with  

 Refined Coconut oil odourless, flavourless and cheapest of coconut oils  

 Clarified butter / ghee  

 Lard  
 

Get this   with these    and do this to them  
  Paper Towels +  Plate  Line a plate with paper towels to absorb oil after cooking  
 Tongs + Slotted spoon   Place all nearby to the stove top  
 
The food you’re coating with batter Slice thinly or pre-cook thicker items  
 Paper Towels    Pat dry the fish or any wet food items so the batter sticks better 
        
Cooking Oil + Frying pan   Pour until 1-2cm deep and set stove to medium high heat  
 
The batter mix from the Keto Store  
  Whisk + Mixing bowl  Empty contents of the bag and give it a quick stir  
1 egg     Add in an egg and stir until it is spread throughout the dough 
  Spatula   Scrape down the sides and bottom edges of the bowl 
  
1 TBS cold fizzy water or low carb beer   Add into the dry ingredients and you’ll see the batter fizz up  
     Hint: using cold liquid stops the batter absorbing too much oil.  
     Keep mixing with the spatula until the batter is smooth  
  Shallow dish   Pour the batter into a shallow dish to make coating easier 
 
     Check heat of oil in frying pan by dropping a bit of the batter in 
     When it bubbles around the edges, the oil is up to temperature  
     Cook with the element on a medium heat to keep the oil hot.  
 
The food you are cooking + Tongs Drag through the batter, coating each side  

Place into the hot oil in the frying pan 
     Fry until golden on one side 2-3 minutes then flip over  

 
Cook in small batches, careful to not over-crowd the pan  
Hints:  
Let the oil come back up to temperature in between batches.  
Cook at a high heat to avoid oily and soggy results.    

     Turn the food regularly to ensure even cooking 
 
  Slotted spoon  Remove the cooked food with a slotted spoon to drain the oil  
  Paper Towel plate Place onto a paper towel lined plate to soak up the oil  
 

Serve immediately or use the oven to keep your batches of cooked food warm until serving  
 

Make it again 
We use the best quality whey protein isolate from the milk of grass-fed cows in NZ.  
Order the Crispy Batter Recipe Pack here 

https://ketostore.nz/products/batter

