Beer battered Walleye

I got this one from a friend years ago who went on a guided fishing trip in Canada.  The guides stopped for a shore lunch where they cleaned & cooked fresh walleye from the lake and this was how they made the batter.

Ingredients:
1 cup saltine crackers ground fine

1 cup flower

½ tsp. salt & pepper

1/8 tsp. nutmeg & thyme

1 can beer (approx)

Mix ingredients together then add the beer until you get a good batter thickness to your liking.  Dip your fish in the batter then deep or pan fry. 

(Note: with most fish batters allow your fish to air dry first on a rack.  This allows the batter to stick to the fish better)

