Miso Marinated Black Cod

Sticky Rice, Shiitake Mushrooms, Spicy Mustard Greens

Yuzu Soy Dressing

Yields: 4 Portions

Portion Size: 5 oz

Ingredients

· 4 – 5oz Portions of Alaskan Black Cod, ask specialty Seafood Butcher

· 4 cups Miso Marinade

· 1 cup Yellow Miso

· ¼ cup Water

· ¼ cup Rice Vinegar

· ¼ cup Mirin

· ¼ Soy Sauce

· ¼ cup Lime Juice

· ¼ Orange Juice

· ¼ cup Sake

· ¼ Lemon Juice

· ¼ cup Honey

· 1 tb Chili Paste

· 1 pc Shallot, sliced thin

· 1 pc Garlic, slice thin 

· 1 pc Ginger, golf ball size – peel and slice thin

· 1 pc Lemon Grass – remove outer leaves and slice thin

· ½ pound Shiitake Mushrooms, remove stem and slice thin

· 1 Bun Mustard Greens, remove stem

· 1 Tb Chili Paste

· ½ cup Sushi Rice

· 1 Cup water

· 2 stalks Scallion. Slice thin

· 1 tb Rice vinegar

· 1 cup Yuzu Soy Dressing

· 2 Tb Yuzu

· 2 Tb Lime Juice

· ¼ cup Water

· ¼ cup Soy Sauce

· Pinch Sugar

· ¼ cup Soy Oil, any type for neutral oil will do

· 4 Tb Cooking Oil

Procedure:

1) Combine all the ingredients for the marinade and mix well.  Place cod in the marinade and marinate for 5 hours.  After five hours remove and pat dry.  Reserve until needed.

2) Cooking the rice: Rinse the rice once with cold water.  Place the rice and water into a medium size pot and bring to a simmer.  Allow the rice to simmer for 10 minutes then remove.  Cover the pot and allow to sit for 15 minutes.  When the rice is fully cooked and cooled, fold into the rice vinegar and scallions, and then season with salt and pepper.  Reserve until needed. 

3) Cooking the Mustard Greens:  Bring a large pot of salted water to a boil.  Then blanched the mustard greens for 2 minutes, and then shock in an ice bath.  Right before plating, sauté the mustard greens with the chili paste.

4) Cooking the mushrooms:  Right before serving, quickly sauté the mushrooms over high heat until golden brown and season with salt and pepper.

5) Making the sauce:  Combine all the ingredients and mix well.  This sauce can be made a day ahead and reserved until serving.

6) Cooking the Fish and Plating:  Heat a large non-stick pan over high heat until very hot.  Add 2 tb spoons of oil and season the cod.  When oil begins to smoke, add the fish.  Be very careful and do not splash any oil onto your self, it will burn.  When the cod begins to have a dark brown to black color to it, flip and cook the other side.  A 2-inch thick fillet should take about 2 ½ minutes to cook on each side.  After fish is cooked arrange the rice, mushrooms, and mustard greens on the plate placing the fish on top of the rice.  Finish by saucing the plate.  Enjoy

