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Pan fried sea bass with cauliflower puree, wild mushrooms and watercress




Pan fried sea bass with cauliflower puree, wild mushrooms and watercress

Serves 4
Ingredients

% An onion
1 Bay leaf
Butter
% a cup of white wine
Olive oil
2-3 Cloves of garlic crushed
300g Of cauliflower florets
500g Of wild mushrooms, cleaned (I used Shitake, chestnuts and enoki)
1 Large or 2 small fillets of sea bass per person
350ml or double cream
100g of watercress
1 Bunch of chives
Salt
Pepper



Method

1) Finely dice your onion and add to a saucepan on medium heat with a knob of butter, a glug of olive oil
and garlic. Sweat in saucepan until the onion becomes transparent. Do not brown off!!!
2) Add you cauliflower and white wine, turn up to a high heat and reduce until all the wine has evaporated.
3) Add your cream and reduce by half, this will take about 15 minutes. Again, do not let the bottom of the
pan burn. You want to keep the puree as white as possible!
4) Remove bay leaf, season with salt and pepper
5) Place in food processor or use a hand processor and blitz until a puree has formed. The consistency needs
to be smooth. Set to one side
6) Ina hot saucepan, sauté you mushrooms in butter and olive oil, salt and pepper, about 2 minutes. They
should be golden on the outside. Set to one side
7) Finally in a hot pan, add butter, oil and place fillets in skin side down. Each fillet will need a few minutes
each side.

You need to work quick in between each component of the meal as this dish needs to be built on the plate, which
means, the puree goes on first, then the mushrooms are scattered around, place the fish fillets on top. Garnish
with the water cress and chives. So simple, so tasty!




