
NORTHUMBERLAND COAST  
FRITTER MISTO

Created by Mark Poole  
and served at The White Swan Inn, Warenford

This recipe has been produced as part of The Northern Lands 
initiative funded by DEFRA through the Rural Development 
Programme for England to promote local produce, and this food 
tourism project is led by Visit County Durham.

Go to visitnorthumberland.com/food-drink/local-produce to view all of the Northumberland recipes from this project.
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Funded by:
The European Agricultural  
Fund for Rural Development: 
Europe investing in rural areas.



METHOD:
1.  The salsa can be prepared in advance and spooned onto 

the plate for serving.

2.  Mix all the prepared ingredients together with the 
balsamic vinegar and chill. 

METHOD:
1.  Sift cornflour and self-raising flour into a bowl.

2.  Mix egg yolk and water together and then combine with 
flour mixture.

3.  Whisk egg whites until stiff and then fold them into egg 
yolk and flour mixture.

4. Add the zest of lemon and pinch of salt.

5. Heat oil to 180°C in a large pan or a fryer.

6. Remove shellfish from shell and rinse in water.

7.  Dip the shellfish into the flour and then the batter.  Fry 
until golden brown.

8. Take out of the pan and dust the fritters with paprika.

9.  Serve immediately with the re-heated crab bisque and the 
pickled ginger and mango salsa.  Garnish the plate with 
crispy seaweed or leeks.

METHOD:
1.  This element can be prepared in advance and then  

re-heated for serving.

2.  Roughly pull apart the crab meat, remove the ‘dead man’s 
fingers’ and reserve white meat for garnish.

3.  Add a knob of butter to a heated medium sized pan.  Sweat 
the chopped vegetables, bay leaf and thyme until softened.  
Add the pieces of crab meat and cook for a further five 
minutes.  

4.  Flame the vegetables and crab with brandy, then add the 
white wine, water and chopped tomatoes.  

5.  Bring the liquid to the boil and simmer for 1 1/2 hours.

6.  Blend all ingredients together including the softer crab 
bones.   Strain the bisque through a sieve.  Return to the 
heat and season with salt and cayenne pepper to taste. 
Adjust consistency with a splash of cream if desired.

7. Garnish with white crab meat when serving the dish.

Ingredients Quantity

Large cooked Seahouses crab 1

Onions, medium, chopped 2

Celery, chopped 4 sticks

Carrots, chopped 2

Bay leaf 1

Thyme a sprig

Brandy 70ml

White wine 284ml

Water 1.1 litres

Fresh tomatoes, chopped 100g

Cream, if required a splash

Salt and cayenne pepper

SERVES:  4-6  
AS STARTER OR CAN BE SERVED AS MAIN COURSE.

FOR THE CRAB BISQUE
Ingredients Quantity

Mango, diced 1

Red chillies, deseeded and sliced 2

Limes, zest and juice 2

Spring onions, finely chopped 3

Pickled ginger, finely sliced 50g

Coriander, finely chopped a small bunch

White balsamic vinegar 1tbsp

FOR THE PICKLED GINGER AND MANGO SALSA

Ingredients Quantity

Self-raising flour 40g

Cornflour 40g

Carbonated water 150ml

Egg whites 2

Egg yolk 1

Lemon, zest 1 lemon

Razor clams 12

Lindisfarne oysters 8

Squat lobsters 12

Salt

Sprinkle of paprika

FOR THE FRITTERS


