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Acciughe Fritti
Serves 4 

Preparation Time:
30 minutes + 24 hours marinating
Cooking Time:

8 minutes

Grading:

Medium
20
Fresh Anchovies                    


1
Juice of Lemon



2 
Cloves of Garlic (sliced)





2tbs
Olive Oil






1tbs
Chopped Parsley





Salt to Taste




Method

Fillet each anchovy by removing the head, stomach sac and backbone.  Place in a shallow dish and marinate, covered for 24 hours with the remaining ingredients.

For Frying

Frying Oil

250g
Breadcrumbs

200g
Flour

Salt & Pepper
Method

When the fillets have marinated take out of the refrigerator and allow to ‘rest’ at room temperature for 10 minutes.  Meanwhile mix the breadcrumbs, flour and seasoning together and dust the anchovy fillets with this mixture and return to the refrigerator to store until ready to use.   Deep fry until golden brown.

Garlic Mayonnaise Dip 
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4 
Cloves of Garlic

2
Egg Yolks (Room Temp)

1tsp
Dijon Mustard

0.5lt
Olive Oil

Juice of half a Lemon
Wine  

Very Dry White (Cortese Di Gavi)
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