
IN YOUR BOX
14 oz. Sweet Potato
1 Tbsp. Chopped Ginger
2 Green Onions
1 Lime
2 fl. oz. Teriyaki Glaze
6 fl. oz. Canola Oil
12 oz. Cod
½ cup Tempura Mix

CONTAINS: milk, eggs, wheat, soy, 
fish (cod)
Packaged in a facility that also packages 
peanut, tree nut, wheat, egg, soy, milk, 
fish, and shellfish ingredients

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
2 Mixing Bowls
Medium Non-Stick PanJapanese-Style Fish and Chips

with roasted sweet potatoes www.homechef.com/3995

30-40 min. Intermediate3 days Not Spicy543
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 64g carbohydrates 18g fat 27g protein 1670mg sodium | calorie-conscious



FROM THE CHEF
An easy way to test the 
consistency of tempura mix: It 
should drip off a spoon, but you 
should also be able to draw a line 
through it on the spoon.

The pan needs to get very hot to 
properly fry fish. Otherwise, the 
breading will end up in the pan. 
If that happens on the first side, 
increase heat for the second.

Did you know... 
Teriyaki is a sweetened soy sauce 
common in Japanese cuisine. Its 
name actually refers to the sheen 
it gives when brushed onto broiled 
meats and fish.

Roast the Sweet Potato
Slice sweet potato into ¼” thick wedges. Place sweet 
potato on prepared baking sheet and add half the 
ginger (reserve remaining for sauce), 2 tsp. olive oil, 
and a pinch of salt and pepper. Massage ginger-oil 
into sweet potatoes and spread into a single layer. 
Roast 10 minutes, flip potatoes, then roast until 
tender and browned, 8-10 minutes. While sweet 
potatoes roast, prepare ingredients.

Prepare Cod and Tempura Mix
Place canola oil in a medium non-stick pan over 
medium heat. Pat cod fillets dry. In another mixing 
bowl, place tempura mix. Add cod fillets to 
tempura mix, cover completely, and remove, shaking 
off excess. Add ½ cup cold water to bowl with 
tempura and whisk until tempura mix is the 
consistency of a watery pancake batter. If necessary, 
add additional water 1 Tbsp. at a time to adjust 
consistency.

Prepare the Ingredients
Trim green onions and mince white portions of green 
onion. Slice green portions thinly on an angle. Zest 
and halve lime. Quarter one half and juice remaining 
half.

Cook the Fish
Line a plate with a paper towel. Test oil temperature 
by adding a drop of batter to it. Watch 2-3 minutes. 
It should briskly bubble. If it browns immediately, 
turn heat down and let oil cool. If it doesn’t brown, 
increase heat. Coat cod fillets in tempura batter. 
Lift cod, allow excess batter to drip off, and carefully 
place cod in hot oil. Cook until browned, 3-4 minutes. 
Flip, and cook until browned and cod reaches a 
minimum internal temperature of 145 degrees, 2-4 
minutes. Transfer fish to towel-lined plate.

Make the Sauce
In a mixing bowl, combine teriyaki glaze, remaining 
ginger, and white portions of green onions. Set 
aside for flavors to marry.

Finish the Dish
Place sweet potatoes on a plate. Garnish potatoes 
with green portions of green onions, 1 tsp. lime 
juice, and half the lime zest. Lean fish against sweet 
potatoes. Dollop sauce onto fish or serve on the side. 
Garnish plate with lime wedges. 
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WHILE YOU COOK
 Ƀ Heads Up! Ginger is used twice. 
Half is added to sweet potatoes 
and remaining is added to sauce.
 Ƀ Heads Up! Green onions are 
used twice. Green portions 
added to sweet potatoes, and 
white portions are added to 
sauce.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 425 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a baking sheet with foil 
and cooking spray




