
Serves 4 

½ Gallon vegetable oil 

1 lb large rockfish fillets – cut each fillet into fourths in strips 

1 cup all purpose flower 

1 teaspoon cumin 

1 teaspoon chili powder 

1 teaspoon salt 

1 teaspoon black pepper 

1 Beer  

Additional salt to taste 

Flour or corn tortillas 

1 can black beans 

Shredded lettuce 

Sour cream 

Hot Sauce 

Diced red onion 

Diced tomatoes 

Diced Jalapenos 

Chopped Cilantro 

Chopped avocado 

Bring the temperature of the oil up to about 360 degrees.  If the heat is much hotter, the batter will 

burn before the fish cooks through.  If it is much cooler, the fish will soak up a lot of oil.  Mix the flour 

with the cumin, chili powder, salt, and pepper.  Mix the seasoned flour and the beer.  It can be as thin or 

as thick as you like it.  The thicker the batter consistency, the thicker it will be on your fish.  If you want a 

light coating, make it about the consistency Hershey’s chocolate syrup.  If you want a heavy coating, 

make it more like pancake batter.   Thicken with more flour or thin with more beer to arrive at your 

desired consistency.  Fry the fish in batches and avoid crowding them in the oil.  They should take 3-4 

minutes per batch.  More if the fish pieces are huge.  As soon as you pull the fish out of the oil, salt them 

lightly to taste and place them on a roasting rack in a warm oven.  While the fish are cooking, heat your 

black beans.  For flour tortillas, warm them gently before assembling your tacos.  For corn, fry them in a 

little bit of vegetable oil.  Put down two tortillas per person and top with lettuce and sour cream mixed 

with a little hot sauce.  This serves a purpose as it keeps the fish supported above the tortilla so the 



juices don’t make the underside of the fish soggy.  Place a fish piece on top of that and then top with 

black beans and any of the remaining ingredients that you like.   


