Chestnut Crusted Chatham Cod
Parsnip Puree, Cardoons, Black Trumpet Mushrooms

Wild Mushroom Froth 

Yields: 4 Portions

Portion Size: 5 oz’s

Ingredients:

· 4 5oz Fillets of Chatham Cod, or Halibut

· 4 oz Chestnut Crust, see recipe

· 1 # Parsnip, peel and cut into large dice.
· ½ Cup Heavy Cream

· 1 Head Cardoon, or substitute celery

· 1 Lg. Yellow Onion, peel and cut into large dice
· ½ # Black Trumpet Mushrooms

· 2 Cups Chicken Stock, or Broth

· 2 Cups water

· 3 Sprigs Thyme

· 1 Cup Wild Mushroom Froth, see recipe

· Salt and Pepper

Procedure:

1) Ask your butcher to Fillet 4 5oz portions of Chatham cod, or any other type of white meaty fish.  Leave the skin on but ask to please remove the scales.
2) Parsnip Puree:  Heat a 4 qt pot over medium high heat and add 2 oz’s of cooking oil.  Take ½ the onion dice and start to sweat until translucent or tender.  Then add the parsnip, heavy cream, 1 cup Chicken, and 1 cup water (or use water only).  Cook parsnip until tender, about 25 minutes.  Strain and reserve the liquid.  Add the cooked parsnip to a blender and blend until smooth and season with salt and pepper.  You might need to add a little of the cooking liquid to help blend.  The puree should be thick and creamy.

3) Braised Cardoon:  Rinse and peel the rough edges from the cardoon.  Then cut on the bias in a julienne size.  Heat a large roasting pot over medium to high heat and add 2 oz’s of cooking oil, and then start to sweat the other half of the chopped onions until tender.  Then add the cardoons, 1 cup chicken stock, 1 cup water, and the thyme sprigs.  Cover and braise over low heat for about 25 minutes.  If during the cooking process if the cardoons start to look dry, add a cup of water, but they should braise for a least 25 minutes and season with salt and pepper.  After 25 minutes remove and reserve until serving.
4) Plating:  Pre-heat an oven at 400 degrees on the broiler setting.  Heat a non-stick pan over medium heat and add 2 oz of cooking oil.  Season the fish fillets with salt and pepper and place skin side down in the pan.  Give the pan a jerk to make sure the fish is not sticking.  If the fish fillet is about 2 inches thick, it takes about 1 minute on each side (add 1 minute for each additional inch).  The fish fillets should be fairly rare when they are pulled out of the pan.  Place on a baking sheet and remove the skin, then place the butter based crust over each fillet and place into the broiler oven.  At this point the fish should take about 2 minutes to cook, the crust should be golden brown and shiny.  Heat up the Mushroom sauce, parsnip puree, cardoon and sauté the mushrooms.  On a large plate place the cardoons and mushrooms next to each other and place the fish on top.  Put a dollop of puree in the corner and sauce the plate.  Bon Appetite.
