salt and pepper squid




Salt and pepper squid

Serves 6

1kg squid tubes, halved lengthways
250ml (1cup) lemon juice

250g (2 cups) cornflour (cornstarch)

1 1/2 tablespoons salt

1 tablespoon ground white pepper

2 teaspoons caster (superfine) sugar
4 egg whites, lightly beaten

oil, for deep-frying

lemon wedges, for serving

coriander (cilantro) leaves, for garnish

Open out the squid tubes, wash and pat dry. Lay on a chopping board with
the inside facing upwards. Score a fine diamond pattern on the squid, being

careful not to cut all the way through. Cut into pieces about 5 x 3cm (2 x 1 1 /4 inches).

Place in a flat non-metallic dish and pour the lemon juice over the top.
Cover and refrigerate for 15 minutes. Drain and pat dry.

Combine the cornflour, salt, white pepper and sugar in a bowl.
Dip the squid into the egg white and then into the flour mixture,
shaking off any excess.

Fill a deep fryer or large saucepan one-third full of oil and heat to 180"C (350"F),
or until a small cube of white bread dropped into the oil turns golden in 15 seconds.
Cook batches of the squid for 1-2 minutes, or until the flesh turns white and curls.

Drain on crumpled paper towels. Serve with lemon wedges and garnish with coriander.

While the country sleeps, George Costi is selecting the finest seafood
from his fisherman's catch.

For 30 years, he has been dedicated to bringing Australian families the best.

It is this passion for quality and service that have made De Costi's the
largest supplier of fresh seafood in the country and undeniably one of
the most respected in the world.

Join us as we reveal our De licious De Costi seafood recipes, available
in all our stores for you to enjoy.
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We are bringing seafood to the
suburbs so get to your nearest
De Costi Seafood outlet today.




