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National Fish & 
Chip Day 07.06.19

Recipe 
Ideas
Let’s celebrate the 
nation’s most popular dish. 
#NationalFishandChipDay 

Contact your account manager for more information. 

04SCAQ00K0A | SCALLOP: MEAT - QUEEN (KG)
08PRASHON10103 | PRAWN: SHELL ON 90-120+- COOKED (5KG NETT CASE)
08PRHO50224 | PRAWN: KING - BAP - HEAD ON - SHELL ON - RAW 16-20 (600GM NETT BOX)

Our Featured Shellfish

https://www.directseafoods.co.uk/
https://www.directseafoods.co.uk/


Queen Scallops and 
Prawns in a cone.  

Give your menu a premium feel on fish and chip 
day.  As an alternative to cod and haddock, try using 
prawns and queen scallops.  

Prep Time; 10 mins Cooking Time: 6 mins Servings: 4 people

Ingredients 

•	 Queen Scallops (600g) 
•	 Shell on Prawns (600g) 
•	 Head on Prawns (600g) 
•	 2 x fresh limes 
•	 2 x fresh lemons 
•	 Chips 
•	 Fish batter mix (gluten free)  
•	 	 Gluten free self raising flour (350g)  
•	 	 Corn flour (100g)
•	 	 Turmeric (2g) 
•	 	 Salt (15g) 

Instructions

1.	 Mix the dry ingredients together and gently whisk in 
the sparkling water.  	

2.	 Set fat fryer temperature to 185°.	
3.	 Pass the Prawns and Scallops into the batter and 

gently lower (do not drop) into the hot oil (185°). 
Gently agitate the Prawns and Scallops, which will 
give the batter a rippled texture. Once lowered 2/3 
of the way,  allow them to drop into the oil fully. 

4.	 Cook for 2-3 minutes.
5.	 Lift battered Prawns and Scallops onto a cooling 

rack to allow excess oil to drain. 
6.	 Assemble lemon and lime wedges on skewers, this 

also allows the skewers to be used to pick up the 
battered pieces of fish

7.	 Serve deep fried Prawns and Scallops with fresh 
lime, lemon and chips.
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