
Recipe Card

Alex Aitken
As Chef Patron for Harbour Hotels and 
The Jetty in Mudeford, Alex is committed 
to creating menus that use locally sourced 
ingredients and especially the local Seafood: 
“I started my career as a trawler man 
and this ‘raw’ fishing experience proved 
invaluable and a culinary asset during my 
career as a chef.

 Alex spent twenty five years cooking 
within the New Forest, including many 
years running his own highly-acclaimed 
restaurant, Le Poussin in Brockenhurst, 
Hampshire, which led to a Michelin Star in 
1995 which Alex kept for 15 years

The jetty is a more approachable style of food where simple touches to the ingredient 
bring simple natural flavours, resulting in winning the Seafresh and Caterer Seafood 
Restaurant of The Year amongst other great reviews and accolades.



Method
To Prepare the Cod - Place the cod fillets skin side 
down on a baking sheet and brush with a little Dijon 
mustard. Spread the brown crab meat onto the cod 
fillet then top with the white and coat in the herb 
crust

To Prepare the Crushed Peas - Pod the peas if using 
fresh or defrost if using frozen. Lightly pulse the peas 
in a food processor to ‘crush’ them down. Melt a 
knob of butter in a sauce pan and add the peas, stir 
until hot and season with a pinch of salt and pepper 
and a squeeze of lemon juice

To Cook and Serve - Bake cod 15 to 20 minutes 
at  160/170’c. Serve with crushed peas and creamy 
mashed potatoes, light butter sauce
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Recipe Card
Crab and Herb Crusted Cod With Crushed Peas 

and Butter sauce

Ingredients
 
4 x 140 to 160grm Fillet of cod, skin down on 
parchment paper
Butter sauce
Mash potato
Crushed peas
60 fresh handpicked brown crab meat
100g fresh white handpicked crab meat

Herb Crust
200g dried bread crumbs
100g parsley leaf
100g spinach
1 small shallot
Olive oil
• Put bread crumbs, parsley and the shallot into a food 
processor and blend, add enough olive oil to make a light 
vibrant crumb

Butter Sauce
1 shallots finely chopped
150g butter
40ml white wine vinegar
75ml white wine
10ml cream
40ml stock – fish or vegetable 
Salt and pinch of sugar
Juice of ½  lemon
• Add shallot, vinegar and wines to a pan and reduce until 
dry.
• Add stock and cream and simmer
• Monte with butter (whisk in the butter)
• Season and add and lemon juice – to taste
•Pass through a sieve


