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Beer-Battered Kabocha Squash 
Made with moonish slivers of bright orange kabocha, this Japanese-inspired snack skips 
traditional tempura batter in favor of something a bit more American: beer. The batter 
will fry up differently depending on how much flour you add, so try experimenting—the 
thinner the dip, the more elegant, crunchy, and tempura-ish your end product will be, and 
the thicker it is, the more doughy and chewy (and the more you’ll taste the beer). In any 
case, the sweet squash (and its skin) cooks up to a sweet, soft treat inside.  
 
Dip the squash in a traditional aioli, a Japanese-style combo of dashi, soy, and mirin, or 
simply sprinkle it with sea salt right when it comes out of the fryer. But be sure to eat 
your squash hot! 
 
TIME: 40 minutes, start to finish 
MAKES: Fried squash for a crowd 
 
Canola oil (enough to fill a deep pot with 3” oil) 
1 5- or 6-pound kabocha squash (about the diameter of a soccer ball), halved and seeded 
1 to 1 1/2 cups all-purpose flour 
1 cup cornstarch 
2 teaspoons kosher salt 
1 teaspoon baking powder 
1 12-ounce beer (still cold) 
Tabasco sauce (optional) 
 
Heat the oil in a deep, heavy pot fitted with a frying thermometer over medium heat until 
the oil reaches 325 degrees. (The burner temperature will depend on your stove, so keep 
adjusting it as needed.) 
 
Meanwhile, use a large knife to slice the kabocha squash into half moons just under 1/2” 
thick—any thicker, and the squash won’t cook enough before the batter gets nice and 
brown. Cut each piece in half again and set aside. Line a large plate with paper towels (or 
line your kitchen counter with newspaper) and set aside. 
 
Whisk the flour, cornstarch, salt, and baking powder until blended in a large mixing 
bowl. (For a lighter, more tempura-like crust, use 1 cup flour, or use more flour for a 
thicker, slightly chewier crust. Or start with 1 cup, and add a little as you go, if you’d like 
to experiment!) When the oil has reached 325 degrees, whisk the beer into the dry 
ingredients, stirring only until the flour is incorporated. Add a dash (or a glug) of Tabasco 
sauce, if desired, and mix in. 
 
Working with a few pieces of squash at a time, dip the squash into the batter. Let any 
excess batter drip back into the bowl, and carefully transfer the squash pieces to the hot 
oil. Fry for 1 1/2 to 2 minutes, or until the batter is golden brown and the skin of the 
squash begins to turn from green to brown. (If you made your batter nice and thick, you’ll 
need to turn the squash pieces over halfway through frying.) Use a slotted spoon or mesh 
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ladle to transfer the squash to the paper towels, and repeat with the remaining squash, 
keeping an eye on the oil temperature and adjusting the heat as necessary. Serve hot. 


