Pan Seared Dorade

English Peas, Fava Beans, Pearl Onions, Herbaceous Cockle Broth


Yields: 4 Portions

Portion Size: 6 oz Fillet

Ingredients:

· 4ea  6oz fillets of Dorade. (Fish Substitutes: Black Bass, Snapper, Branzini)

· 2 pounds Cockles

· 1 onion, peel and slice
· 10 cloves of Garlic, slice
· 1 cup White Wine

· 1 cup water

· 2 Bay Leafs

· 4 sprigs Thyme

· ¼ cup Parsley, minced

· ¼ cup Chives, minced

· 2 tb Tarragon, minced

· 3 tb Extra Virgin Olive Oil

· 2 tb Sweet Butter

· 1 cup English Peas, blanched

· 1 cup Fava Beans, peeled and then blanched

· 12 pc’s White Pearl Onions, peeled and then sliced thin

· TT Salt and Pepper 

· 1 Lemon, for juice

Procedure:

1) Steam the cockles:  Wash and scrub the cockles well of all sand.  Place a large pan or pot over medium heat and add 2 tb of cooking oil.  When the pan is hot, start to sweat the onions and garlic to tender with no color; then add the cockles, bay leaf, thyme sprigs, white wine, and water.  When the cockles have all steamed opened, strain them off while saving the broth.  Save about 20 pc’s in the shell, but clean the rest and reserve until serving.  

2) Preparing the Vegetables:  In a small pot add 1 tb of sweet butter followed by the pearl onions.  Lightly sweat the pearl onions and then add the peas and fava beans.  Cook for about 2 minutes and then adjust seasoning with salt and pepper.  Reserve until serving.

3) Making the Sauce:  Place the cockle broth in a large pan and start to simmer the sauce.  Reduce the sauce by half; then add 1tb butter, 3 tb extra virgin olive oil, juice of one lemon, parsley, chives, tarragon, picked cockles and adjust the seasoning with salt and pepper.  Reserve until serving.

4) Cooking the Fish:  Place a large fry pan over high heat.  Then season the fish fillet with salt and pepper.  When the pan is hot, add 3 ounces of cooking oil.  Wait about 1 minute, and then add the Dorade fillets skin side down.  Be sure to put a little pressure on each fillet to ensure flat crispy fillets of fish.  It should take about 2 minutes on each side to cook.

5) Plating:  Reheat the vegetables and sauce.  On 4 plates, place an equal amount of vegetables in the center of the plate followed by the Dorade fillet on top.  Finish the dish with the sauce, and then garnish the dish with the cockles and some fresh pickled herbs.         
