GBH PROVISIONS

Baja Fish Tacos

Loosely adapted from Tasty

Taken from Heat, Char, and Tenderness

Words + Pictures by Claire Bullen

www.goodbeerhunting.com

CABBAGE AND PEACH SLAW FRIED FISH

INGREDIENTS INGREDIENTS

Y2 red cabbage 1 cup (120 grams) all-purpose flour
Large handful cilantro (coriander) 1 teaspoon fine sea salt

2 plum tomatoes 1 teaspoon ground cumin

2 peaches 1 teaspoon granulated garlic

Y2 red onion Y2 teaspoon cayenne pepper

1 jalapefio Y2 teaspoon ground black pepper
Juice of 2 limes Y2 teaspoon baking powder

Flaky sea salt (such as Maldon), to taste 1 cup (240ml) Mexican Lager
Freshly ground black pepper 4 large cod fillets (or other firm white fish)

1 liter (or more) frying oil

AVOCADO CREMA TO SERVE
INGREDIENTS INGREDIENTS
2 medium avocados Tortillas

1 cup (240 grams) sour cream Lime wedges

Juice of 2 limes

1 ¥ teaspoons fine sea salt —
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BAJA TACOS (CONTINUED)

STEP ONE

First, make the avocado crema. Halve and pit the avocados; roughly dice them in their skins before
scooping out the flesh into the bowl of a food processor. Add the sour cream, lime juice, and salt.
Process on high until completely smooth and whipped. Transfer to a bowl and set aside.

STEP TWO ’
Next, prep the slaw. Core and finely shred the red cabbage, and transfer to a large bowl; you should "w.
have roughly 3-4 cups. Roughly chop the cilantro (coriander) and add to the bowl. Dice the tomatoes .
and peaches, finely slice the red onion, and mince the jalapefio, and add to the bowl. Toss lightly to \l
combine. Shortly before serving, squeeze over the lime juice and season with several teaspoons of salt ' \

and pepper, to taste.

STEP THREE

Prepare the batter. In a bowl, add the flour, salt, spices, and baking powder, and whisk to combine.
Shortly before ready to fry, pour in the Lager and whisk; the batter should be quite thick.

STEP FOUR

Meanwhile, place a large, heavy-bottomed saucepan over high heat and add the vegetable oil until it is
at least halfway up the sides; depending on the size of your pan, you may need more than 1 liter.

Clip a deep-fat-frying thermometer to the side of the pan; once the heat reaches 355° Fahrenheit
(180° Celsius), it’s ready for frying.

STEP FOUR

Slice the cod fillets into roughly 2-inch-long, 1-inch-thick pieces. One by one, dredge in the batter
until evenly coated and, using a fork, gently place in the hot oil (work in batches of 5 or so pieces at a
time, to ensure the pan isn’t overly crowded and that the temperature of the oil doesn’t lower too
much). Cook for roughly 5-6 minutes, turning frequently with a pair of tongs, until the fish are crisp
and deep golden. Transfer to a paper-towel-lined tray or cooling rack.

STEP SIX

To assemble the fish tacos, spread a dollop of avocado crema on a tortilla. Add a piece of
fried fish and top with the slaw. Squeeze over a wedge of lime just before serving.
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2 pounds (900g) skin-on, bone-in chicken thighs 1 teaspoon dried Mexican oregano

Fine sea salt, to taste

Freshly ground black pepper, to taste
2-3 tablespoons vegetable oil

1 large white onion, diced

4 cloves garlic, smashed

TO SERVE

INGREDIENTS

Tortillas

Salsa verde

Pickled onions

Queso fresco or feta

Cilantro (coriander), roughly chopped

Lime wedges

2 teaspoons ground cumin

1 14.50z (400g) can chopped tomatoes in juice
3.50z (100g) chopped chipotle peppers in adobo
% cup (180ml) chicken stock

2 bay leaves, fresh or dried
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Season the chicken thighs generously with salt and pepper. Meanwhile, add the vegetable oil to a large, o) -
heavy-bottomed saucepan and place over medium-high heat. Once hot, add half of the thighs, . 3

skin-side down. Cook for 5-6 minutes, or until well-browned. Flip and cook for 3-4 minutes more, or >
until browned. Transfer to a plate and repeat with the second batch.

STEP TWO

Return your saucepan to the stove, and add an additional glug of oil if necessary. Add the onion and
cook for 4-5 minutes, or until softened and beginning to turn translucent.
Add the garlic and cook for 2-3 minutes more.

STEP THREE

Next, add the oregano and cumin and cook for a minute, or until fragrant. Add the canned tomatoes
and chipotles in adobo and stir to mix. Remove from the heat and leave to cool for 5 minutes.
Transfer to a blender and blend on high until smooth.

STEP FOUR

Return the sauce to the pan, and place over medium-high heat. Add the chicken stock and bay leaves.
Place all the chicken thighs in the pan, immersing as much as possible in the sauce. Bring to a boil
before lowering to a simmer. Cook, covered, for approximately 30-40 minutes, or until the chicken is
very tender and on the verge of falling oft the bone. Remove the lid and stir occasionally.

STEP FIVE

Transfer the chicken thighs to a cutting board, and allow to rest for 10 minutes. Once cool enough to
handle, remove the skin and bones and discard; shred the chicken using two forks or your hands.
Return the chicken to the sauce and stir, cooking over low heat for another 15-20 minutes, or until the
mixture has thickened and darkened but is still moist. Season to taste.

STEP SIX

To serve, place a large spoonful of the chicken in a fresh tortilla. Top with salsa verde, pickled onions,
queso fresco or feta, cilantro (coriander), and squeeze over a lime wedge.
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INGREDIENTS

2 pounds (900g) boneless pork shoulder, rind removed 1 tablespoon achiote paste

2 ancho chiles, stemmed and seeded 1 chipotle chile in adobo,

plus 2 teaspoons adobo sauce
2 guajillo chiles, stemmed and seeded

Y cup (60ml) distilled white vinegar
Y2 cup (120ml) chicken stock

2 ¥ teaspoons fine sea salt
2 teaspoons vegetable oil

2 teaspoons sugar
1 teaspoon dried Mexican oregano

3 cloves garlic, peeled
1 teaspoon ground cumin

TO SERVE

INGREDIENTS

1 small pineapple (around 2 pounds/900g), peeled, cored, and cut into 1- by 1/4-inch pieces
Salsa verde
Lime wedges

Cilantro (coriander), roughly chopped
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AL PASTOR TACOS (CONTINUED)

STEP ONE

Put the pork in the freezer for 30-45 minutes: not until frozen through, but just until firmed up and
easier to slice.

STEP TWO

Meanwhile, prepare the marinade. Place a large, dry saucepan over medium-high heat, and add the
ancho and guajillo chiles. Toast for 4-5 minutes, flipping with tongs regularly, until darkened,
fragrant, and pliant. Pour the chicken stock over the chiles; once boiling, remove from the heat and
transfer the chiles and stock to a bowl. Cover loosely with plastic wrap and leave to soak.

STEP THREE

Wipe out the saucepan, add the oil, and place over medium-high heat. Once hot, add the oregano,
cumin, and achiote paste. Cook until fragrant, roughly 1 minute. Add the chipotle chile and adobo,
and cook, stirring frequently, for 1-2 minutes. Add the vinegar, salt, and sugar, and stir to combine.
Remove from the heat.

STEP FOUR

Transfer the contents of the saucepan to a blender, alongside the garlic cloves and the chiles and stock.
Blend for several minutes on high, pausing to wipe down the sides with a spatula, until uniform.

STEP FIVE

Remove the pork from the freezer. Using your sharpest knife, slice against the grain into %-inch-thick
pieces, or as thin as you can go. Once sliced, place the pork in a nonreactive bowl.

STEP SIX

Pour over the marinade and, using your hands, mix until the pork is thoroughly coated. Cover and
chill, preferably overnight, and for a minimum of 4-5 hours.
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AL PASTOR TACOS (CONTINUED)

STEP SEVEN

If using a grill, light a chimney of charcoal; once lit, set up direct and indirect zones (if using your
oven, turn the broiler/grill to high). Thread the pork pieces onto metal skewers, interspersing the meat
with the pineapple slices. Repeat until each skewer is full.

STEP EIGHT

If using the grill, cook the skewers for 10-15 minutes on medium indirect heat, then 10-15 min on
direct heat until charred. Flip frequently, or until they are golden-brown on the outside and cooked
through. If using the oven, cook for a similar time frame, checking and turning the skewers often.

STEP EIGHT

To serve, remove the meat and pineapple from the skewers and arrange on the tortillas. Top with salsa
verde, squeeze over lime, and garnish with cilantro (coriander).
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INGREDIENTS

1 cup (120 grams) all-purpose flour
1 teaspoon fine sea salt

Y teaspoon baking powder

1 cup Mexican Lager

1 liter (or more) frying oil

STEP ONE

Add the first four ingredients to a bowl and whisk to combine.

STEP TWO

Place a large, heavy-bottomed saucepan over high heat and add the vegetable oil until it is at least
halfway up the sides; depending on the size of your pan, you may need more than 1 liter. Clip a
deep-fat-frying thermometer to the side of the pan; once the heat reaches 355° Fahrenheit (180°
Celsius) it’s ready to fry.

STEP THREE

When the oil is ready, dredge each Oreo and candy bar in the batter and toss with a fork until evenly
coated. Transfer directly to the oil, being sure not to overcrowd the pan. Cook for approximately 4-5
minutes, or until deep golden. Remove using a pair of tongs and leave to cool on a paper-towel-lined
tray or cooling rack. Serve as soon as they’re cool enough to handle.




