Asian Inspired Poached Fish with Warm Soy Sauce 

Serves 4 

You just received in the mail your Karate Kid box set and you’re thinking.  I’ll have a party and everyone can dress as their favorite character…you’re definitely going to be Mr. Miyagi; this role is yours…wax on, wax off.  What to serve, this recipe will have the whole party into your personal culinary love Dojo. 

Ingredients

2 Tablespoons Asian fish sauce (yes we sell it at Metro)

2 Tablespoon soy sauce 

2 Tablespoon Mirin 

4 teaspoons sugar 

1 qt.  Vegetable, fish or chicken stock (all of which we have, homemade, right here)  

3 tablespoons plus ¼ cup peanut oil 

1-inch piece peeled ginger root, cut in half lengthwise 

1 bunch of scallions, white and light-green parts, cut into 3-inch lengths 

2 pounds of a firm fleshed fish skinned removed you can use Halibut, Snapper, Salmon, Black Cod, Red Grouper.

2 medium cloves garlic, cut into thin slices 

Handful of cilantro leaves, for garnish 

How it’s done 

Warm Soy Sauce:

Combine the fish sauce, soy sauce, mirin, sugar and the 1/2 cup of stock in a small saucepan over medium-low heat. Mix well; keep warm.

Fish:

Heat a wok or deep-sided sauté pan over high heat. Add 2 tablespoons of the oil; when it is shimmering, add the ginger and the equivalent of 4 of the scallions (in pieces). Stir-fry just until fragrant, and then add enough stock to cover the fish once it is added and bring to boil.  Gently slip in the fish fillet; once the stock comes to a boil, reduce the heat to medium, then cover and cook for 3 minutes. Turn off the heat and let the fish continue poaching in the liquid for about 10 minutes or until it is opaque and just cooked through.

Cut the remaining scallion pieces lengthwise into slivers.

Just before the fish is done, heat the remaining 1/4 cup of oil in a small saucepan over medium-high heat. Add the garlic slices and cook for a minute or two, just to flavor the oil.

Transfer the fish to a serving platter (the cooking stock and solids will be discarded). Arrange the scallion slivers on top. Pour the warm sauce over the fish, and then use a fine-mesh strainer to pour the hot garlic oil over the fish, discarding the garlic.   Garnish with cilantro leaves and make sure the samurai sword you are wearing is fully in its’ sheath as not to impale a guest.

