
Beer-battered Scampi with Tartare Sauce
Serves 4 as a starter

To make good battered scampi, you need really meaty langoustine  
(Dublin Bay prawn) tails and oil at the perfect temperature to cook  
the batter. If the oil temperature is right, the fish will steam inside,  
forcing the fat out, and the batter will be super-light and crispy.

Langoustines are easy to buy online,  
try Moray seafoods, www.morayseafoods.com.

  16-20 wild Scottish peeled scampi tails  
(500g of medium tails), thawed if frozen.  
You can also use smoked scampi, if available

 4 tbsp plain flour

 ½ tsp fine sea salt

 lemon wedges, to serve

For the batter

 75g cornflour

 200g plain flour

 1 tsp fine sea salt

 330ml bottle of real ale

 2 tbsp white wine vinegar

For the tartare sauce

 2 large egg yolks

 1 tbsp white wine vinegar

 2 tsp Dijon mustard

 ¼ tsp caster sugar

 good pinch fine sea salt

 150ml sunflower oil

 50ml extra virgin olive oil

  50g capers, drained and  
roughly chopped

  50g mini gherkins (cornichons),  
drained and thinly sliced

  2 tbsp finely chopped fresh curly  
parsley leaves

  1 tbsp finely chopped fresh  
tarragon leaves

FOOD FACTS  
  Norway lobsters are also known as scampi, 

langoustines and Dublin Bay prawns. 
Scampi in batter or breadcrumbs became 
popular in the 60s and 70s and were often 
sold “in a basket” on pub menus.

  Batter provides a crisp protective coating 
during its quick cooking process. It is also 
used to make pancakes and a number of 
traditional batter puddings, perhaps the 
most well-known of which is Yorkshire 
pudding.

  Historical facts provided by Monica Askay,  
Cook and Food Historian



①		To make the tartare sauce, whisk the egg yolks, 
vinegar mustard, sugar and salt in a bowl with a large 
metal whisk until thoroughly combined. Gradually 
add the oil, a few drops at a time, whisking until the 
mayonnaise is smooth and very thick. 

②		Stir in the capers, gherkins, parsley, tarragon and 
plenty of freshly ground black pepper. Adjust the salt if 
necessary, cover the surface of the sauce with cling film 
and stand for at least 20 minutes to allow the flavours 
to mingle.

③	 	To make the batter, mix the cornflour, plain flour and 
salt together in a large bow. Make a well in the centre 
and stir in roughly two thirds of the ale. Beat with a large 
metal whisk to make a smooth batter. Gently whisk in 
the remaining ale and the vinegar. Leave to stand.

④		To prepare the scampi, put the 4 tbsp of flour in a 
large, plastic food bag and season with the salt. Add 
the scampi tails, one at a time, and shake to coat in the 
seasoned flour.

⑤		Pour the oil into a large saucepan and heat to 
190C/350F. It is important to use a cooking 
thermometer and check the temperature regularly. 
Do not allow the oil to overheat and never leave hot 
oil unattended. (Alternatively, use an electric deep-fat 
fryer heated to 190C.)

⑥		When the oil has reached the right temperature stir 
the batter well. Take one floured piece of scampi and 
dip in the batter until thoroughly coated. Lift out 
with tongs and gently drop in the hot oil. Watch out 
for splashes, as the oil will be extremely hot. Do the 
same with a further three to four pieces of scampi and 
add to the pan. The temperature will drop to around 
180C which is perfect for cooking the fish but don’t 
let it drop any lower. (If using an electric deep fat 
fryer, reduce the temperature to 180C once the fish is 
added.) Cook for 3-4 minutes until pale golden brown 
and crisp. 

⑦		Using tongs, transfer the scampi to a plate lined with 
kitchen roll to absorb any excess oil. Place in a low 
temperature oven to keep warm. Bring the oil back 
to temperature, remove any bits of batter floating 
on the top with a metal slotted spoon, and cook the 
remaining fish in two to three more batches until 
golden. (If you overload the pan, the cold fish will 
cause the oil temperature to drop.)

⑧		Spoon the sauce into four small dishes – ramekins 
are good – and put on four warmed plates. Divide 
the scampi amongst them, add lemon wedges for 
squeezing and serve. 

FOOD FACTS  
  The British tradition of frying fish in batter 

originated with the Jewish community in 
the 16th century. In 1860, Alexis Soyer, a 
French chef who was popular in Victorian 
England, recorded a recipe for “Fried Fish, 
Jewish Fashion”.

  Adding hops to beer (a Flemish practice) 
did not gain full acceptance in Britain until 
the 16th century. Previously the drink was 
known as ale. Herbs such as Alecost and 
Alehoof were added for flavour and their 
clarifying and preservative properties. 

  Historical facts provided by Monica Askay,  
Cook and Food Historian


