
Roasted Cod with Caramelized Leeks over
Puréed Yukon Gold Potatoes

Ingredients:

1 pound cod loin, in 2 portions – monk fish or sea bass will also work well
2 small sprigs fresh thyme, picked
Maldon salt, to taste
Grains of paradise, to taste (or freshly ground black pepper)
2 tablespoons extra virgin olive oil
6 leeks, trimmed to below the light green border, cut into ¼” rounds
1 small head fennel bulb, trimmed, core removed, finely julienned
1 small bunch Tuscan kale, finely julienned
2-3 tablespoons extra virgin olive oil
2-3 tablespoons butter
2 sprigs fresh thyme, picked
¼ cup extra dry Vermouth
1 ½-2 pounds yukon gold potatoes, peeled, halved if large
Up to 1 ½ cups heavy cream
Up to 2 tablespoons butter

Directions:

Preheat the oven to 375º, (for the fish) ‘convection roast’ if you have that
setting.
Boil the potatoes, starting in an ample amount of cold water until fork
tender (20-25 minutes, depending on your stovetop and size of potato).
While you are waiting for the potatoes, coat the fish in the olive oil and
place on a parchment covered pan. Sprinkle with salt, thyme and ground



grains of paradise (or pepper) and place in the oven.
In a large sauté pan, add the olive oil and heat until the viscosity lightens,
add the leeks and sauté until wilted. Reduce the heat and caramelize
slowly until golden brown. Move them to one side and add the butter.
Add the fennel and thyme and combine, continuing until the fennel is
cooked, but not wilted.
Add the vermouth, stir and add the kale, continuing to mix until the kale is
also cooked, but still has some volume. Season to taste.
Place the cream in a small saucepan and heat with the allotted butter to a
simmer.
Drain the potatoes when tender.
Remove the fish from the oven when it begins to flake if pressed very
gently (approximately 15 minutes, depending on your oven).
Place the potatoes through a fine ricer, add cream/butter mix slowly and
gently fold in until the potatoes are soft and light. Depending on starch
content, you may have some cream leftover. Do not over-mix, season with
salt.
To plate, put your potatoes on the bottom, approximately ¾ cup. Using a
spatula gently place a piece of fish over the top of the potatoes and place
the leek, fennel and kale mix on top.


