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Recipe Card

Fillet of brill with crushed jersey royals,
asparagus and herb butter sauce - Serves 4

Ingredients
½kg new potatoes, washed/scraped
70-80g unsalted butter
25ml dry vermouth
50ml white wine
200ml home made vegetable stock
lemon juice to taste
20/30 spears English asparagus, peeled and washed
4 x 150g brill fillets, skinned and trimmed
1 dsp finely chopped chives
1 dsp roughly chopped flat leaf parsley
olive oil
Maldon sea salt and freshly ground black pepper

Method
Cook the potatoes in boiling salted water until tender. Drain and add 25g unsalted butter. Crush the potatoes with a fork,

trying not to work to a mash. Adjust the seasoning and add more butter if a little dry. Keep warm. In a small pan, reduce
the vermouth and white wine to a syrup. Add the stock and reduce to ap-proximately 50ml. Remove from the heat and
gradually whisk in enough cold unsalted butter to thicken slightly.You want to keep moving the pan off and on the heat,
enough to allow the butter to melt into the sauce but not enough to boil it. Adjust the seasoning with salt and lemon juice.
Rich and tangy is the result you are looking for.
Cook the asparagus in boiling salted water until just tender, drain and add a knob of butter.
In one large or two medium heavy non-stick pans, heat a couple of tablespoons of olive oil. Sea-son the flesh side of the
brill fillets, dust lightly with flour and shake off any excess. Lay the fillets gently into the pan, flour side down. Cook until
golden brown on the flesh side, then season the skin side and add approximately 20g unsalted butter to the pan(s). Baste
the fish with the foam-ing butter, then turn over and cook through. Test by pushing a cocktail stick into the fillet; when it is
undercooked you will feel the fibres tearing as you push the stick in, once done it will slide in smoothly. Remove from the
pan immediately and drain on some kitchen paper. Warm the sauce and add the herbs.

To
serve
Mound the potato into the centre of four shallow bowls, place the fish on top the potato and strew the asparagus spears
around. Spoon the sauce around the fish.
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