Artic Char with Asparagus Peas and a Citrus Butter Sauce

Serves 4

Ingredients

4 each 6 to 8oz servings Artic Char fillet boned and scaled You can also use Salmon, Trout or Black Cod (Sable) 
3 Tablespoons olive oil
salt and freshly ground white pepper
1 bunch asparagus, peeled and chopped into 1/2” pieces
8 ounces shelled fresh peas I know they might be hard to come by so you can use frozen
1 leek, sliced into ½ inch pieces white and light green only
salt and freshly ground white pepper
For the citrus butter sauce
2 Tablespoons finely chopped shallots
½ cup dry white wine
1 teaspoon grated lemon zest
6 oz unsalted butter; it sounds like a lot but we are clarifying it so stop your butter guilt right now

Salt and freshly ground black pepper

How it’s done

Brush fish generously with some of the olive oil set aside. 
To make the butter sauce, boil the shallots with the white wine in a small saucepan until reduced by half. Add the lemon zest and allow infusing while you clarify the butter.
To clarify the butter melt it in another saucepan and bring to a gentle boil for 3-4 minutes. Remove from the heat and allow to settle, then skim off any foam or scum from the top. Pour the clear butter into the shallot reduction, leaving any milky residue behind in the pan (discard the milky residue) or apply it to the bags under your eye…just kidding, throw it away. Season the sauce with salt and freshly ground black pepper and set aside. Warm through for serving.
Season the char fillets with salt and freshly ground white pepper and fry skin-side down in a hot pan. Cook until the skin is nicely crisp and the fish is just cooked. This should take 5-7 minutes, depending on the thickness of the fillets. Flip to flesh side for about a minute to finish.  While the fish is cooking, cook the asparagus, peas and leeks in a pan of boiling salted water until just tender.  Note: If you are using frozen peas just add them at the last minute. Drain thoroughly. To serve spoon hot vegetables into the centre of each warmed plate. Spoon warm butter sauce over vegetables, and top with the fillets of Char. I dare say this dish will warrant the elusive chef fish pump…don’t knock over your wine glass, that’s just embarrassing

