
FISH + SWEET POTATO CHIPS (FRIES) WITH SPICY BLUE 
CHEESE TARTAR SAUCE and Coleslaw                  Serves 4 
 
Spicy Blue Cheese Tartar Sauce 
 
▪ 1/4 cup mayonnaise 
▪ Pinch each salt and pepper 
▪ Hot sauce, to taste (start with 2 drops) 
▪ 1 tablespoon minced red onion 
▪ 1 teaspoon minced dill pickle or dill relish 
▪ 2 tablespoons crumbled or finely chopped blue cheese 
 
Mix together well, but lightly. Taste and adjust seasonings. Can make one 
day ahead and store tightly covered in fridge. 
 
Fish and Sweet Potato Chips 
 
▪ 1 1/2 pounds sweet potatoes (2 large), peeled and cut into wedges* 
▪ 1 quart vegetable oil (or canola, corn, peanut, safflower, or soy) 
▪ Kosher salt, fresh ground pepper, ground cayenne pepper and ground 

cinnamon 
▪ 1 1/2  pounds cod or haddock fillets (24 ounces) 
▪ 1 cup unbleached all-purpose flour mixed with 1 teaspoon each salt and 

pepper 
▪ 1 egg beaten with 1/4 cup milk 
▪ 2 cups Panko bread crumbs mixed with 1/2 teaspoon each salt and pepper 
▪ Lemon wedges, garnish 
▪ Spicy Blue Cheese Tartar Sauce, garnish (recipe above) 
▪ Coleslaw, optional (recipe below) 
 
Preheat oven to 250 degrees Fahrenheit and line 2 baking sheets with foil or 
parchment paper topped with a layer of paper towels. 
 
Heat oil in a heavy, deep cast iron frying pan or Dutch oven. Oil should be 
350 degrees Fahrenheit or is ready when a cube of bread tossed in 
immediately sizzles like crazy.  Add sweet potatoes carefully a few at a time 
and cook until browned, crispy and tender, 4-6 minutes.  While the potatoes 
are cooking, in a small bowl mix together 1 teaspoon kosher salt, 1/2 
teaspoon black pepper, and 1/8 teaspoon each ground cayenne pepper and 
ground cinnamon.  
 
Turn potatoes out evenly onto one of the lined sheets and sprinkle with the 
salt-cinnamon mixture and toss well. Place potatoes in oven to keep warm 
while you cook the fish. 
 
Pat dry fish fillets gently on both sides with paper towels.  In each of three 
shallow dishes, place the flour mixture, the egg mixture, and the Panko 
mixture. Dredge a fillet first in the flour, then in the egg, then in the Panko 



crumbs, shaking off fish gently between each bowl.  Carefully lay one end of 
the fillet into the hot oil, letting the rest easily slide down so the oil won't pop 
up onto your hand.  Repeat with another piece of fish or two and fry until 
they're deep golden brown, 4-5 minutes. Don't crowd the fish. Test a piece 
by removing and cutting to see if it's done (opaque and flakes easily) or 
taking it's temperature for doneness--145 degrees Fahrenheit. Place cooked 
fish on the other lined baking sheet, sprinkle lightly with salt, and place in 
oven to keep warm. Cook rest of fish in the same way. 
 
TO SERVE: Divide fish and "chips" between four baskets or plates and serve 
with hot with lemon wedges, Spicy Blue Cheese Tartar Sauce and coleslaw, if 
you like. (Recipe below) 
 
*Some people soak the sweet potatoes in water and drain well before frying. 
I don't do this, but just a idea. 
 
WINE:  Nah. Have a good Scottish or British ale. 
 
Crunch, Crunch–Here’s your slaw.  It keeps in the fridge several days. 
Alyce's Basic COLESLAW         6-8 regular servings  
 
▪ 1/2 head green cabbage, outer leaves removed, cored, shredded coarsely 

into 1/4″ slices with chef’s knife 
▪ 3 green onions, trimmed and minced (white and green parts) 
▪ 1 large carrot, grated 
▪ Kosher salt 
▪ 1/4 teaspoon each crushed red pepper  and freshly ground white pepper 

(can sub black) 
▪ 2 generous pinches white sugar, divided 
▪ 2 tablespons white vinegar, divided 
▪ 2-3 tablespoons mayonnaise (or to taste) 
 
In a large bowl, place cabbage, onions, and carrot and toss well.  Sprinkle 
with salt (to taste), both peppers, and the first pinch of sugar.   Add 1 
Tablespoon vinegar and toss well. 
  
Set aside.  In a small bowl, stir together the other 1 Tablespoon vinegar with 
the mayonnaise and the second pinch of sugar.   Pour over cabbage mixture 
and toss well.  Taste and re-season.  Serve at room temperature or 
cold.   Store tightly covered in refrigerator up to 4 days.  
  
Solo Cook’s Note:  If you’d like the salad with less fat (no mayonnaise), it’s 
tasty with ONLY THE VINEGAR (and spices) for dressing.  If you like coleslaw 
a bit wetter and are going to eat it all in one day, you’ll be happy with more 
mayonnaise.   Please skip crushed red pepper for less spicy slaw. 
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