Whole Roasted Fish with Sauteed Winter Greens & Mustard Sauce

Serves 3-4

Many stores will clean, gut and butterfly whole fish upon request. Violet mustard can be special ordered at
Boulettes Larder in the Ferry Building Marketplace, but you can substitute whole grain mustard instead,

which is easier to find.

The fish
2 whole fish (1% pounds such
as branzino), cleaned, gutted
and butterflied
Salt and pepper
1 garlic clove, thinly sliced
2 teaspoons shallots
2 sprigs rosemary (can also
use sage, thyme)
% lemon, haived and sliced
Ye-inch thick
2 tablespoons grapeseed oil
The sauteed winter greens
2 tablespoons grapeseed oil
2 garlic cloves, thinly sliced
% cup shallots, diced small
Pinch red chile flakes

2 bunches winter greens (such
as kale, dinosaur kale, rain-
bow chard), cleaned, de-
stemmed, and roughly
chopped

¥ cup fish or chicken stock

1 mandarin orange, V2 of it
juiced and the other half
peeled and segmented

The mustard sauce

1 tablespoon grapeseed oil

2 tablespoons shallots, diced
small

1 garlic clove, minced

1 tablespoon violet mustard or
whole grain mustard

% cup white wine

%2 cup fish or chicken stock

2 tablespoons unsalted butter
2 teaspoons chopped chives

For the fish: Preheat oven to

just beginning to turn translucent.
Add greens and season with salt
and pepper. Let the greens wilt,
1-2 minutes. Deglaze the pan with
the stock and continue to cook
over medium heat until greens are

500°; Season insides of fish.with.done,.about.5.minutes..Add.the... .

salt and pepper. Stuff each fish s
with garlic, shallots, rosemary
sprig and 3-4 slices of lemon.
Season outside of fish with salit
and pepper.

In a large, ovenproof saute pan,
heat grapeseed oil over medium-
high heat until it is just starting to
smoke. Place both fish in pan and
let cook 2-3 minutes, then flip and
cook additional 2-3 minutes. Put
pan in oven and cook about 8-10
minutes.

If you do not have a pan large
enough for both fish, sear them
separately in two pans or consec-
utively using the same pan.

To check whether the fish is
done, pull lightly on the head. If it
starts to break off, it is done.
Drain juices from the pan and set
aside to cool.

For the greens: While the fish is
in the oven, heat the oil in a large
saute pan over medium-high heat.
Add the garlic, shallots and chile
flakes and cook until shallots are

mandarin orange juice, cook
another minute and set aside.

For the sauce: Heat the oil ina
medium saucepan over medium-
high heat. Add shallots and garlic
and cook until shallots are translu-
cent. Add mustard and white
wine. Stir and let wine reduce by
two-thirds. Add stock and bring to
a simmer. Turn down heat and
whisk in butter. Continue to whisk
over medium-low heat until sauce
is reduced to syrupy consistency,
about 7-10 minutes. Add chives.

To serve: Place fish on serving
platter. Top with sauteed greens.
Spoon sauce alongside the fish.
Garnish with mandarin orange
segments.

Per serving: 270 calories, 18 g
protein, 10 g carbohydrate, 17 g
fat (5 g saturated), 44 mg choles-
terol, 480 mg sodium, 2 g fiber.




