Florida Black Grouper

Green Asparagus, Moussron Mushrooms, Pickled Ramps

Spring Vegetable Dressing

Yields: 4 Portions

Portion Size: 5 oz’s of grouper

Ingredients:

· 4 pc 5oz portions of Grouper fillet

· 1 bun Green Asparagus

· ½ # Moussron Mushrooms, or any kind of wild mushrooms

· 2 Tb Pickled Ramps, see recipe

· 4 oz Pickled Ramp liquid

· 1 Tb. Carrot Brun.

· 1 Tb. Celery Brun.

· 1 Tb. Shallot Brun.

· Zest of 1 Lemon

· 1 Tb. Red Tomato Brun.

· 1 Tb. Red radish brun.

· 1 Tb. Yellow Pepper brun.

· 6 oz Extra Virgin Olive Oil

· 1 Tea. Chopped Chervil
· 1 Tea. Chopped Chive

· 1 Tea. Chopper Parsley

· TT Salt and Pepper
Procedure:

1) Fish buying tips:  Ask your fish butcher to cut four 5oz portions of grouper, or any other kind white meaty fish.  Also, ask to remove the skin and all bones.

2) Cooking the asparagus:  Blanch the asparagus until tender in a pot with salted water.  This normally takes about five minutes.  Reserve until needed.

3) Cooking the Mushrooms:  Clean and wash the mushrooms.  Then lightly sauté the mushrooms with a little cooking oil.  Reserve until needed.

4) Making the Dressing:  In a 2 qt sauce pot, add the rest of the ingredients and adjust the seasoning with salt and pepper.

5) Cooking the fish and plating:  Heat a large sauté pan over high heat and season the fish fillets with salt and pepper.  When the pan is hot add 3oz’s of cooking oil.  Allow the oil to heat up and then add the fish fillets.  It normally takes about 2 ½ minutes on each side.  Meanwhile, place the cooked asparagus and mushrooms around four large dinner plates.  Place the cook fish fillet on top and sauce the plate with the spring vegetable dressing.  

