Grilled Artic Char with Cumin infused Butter sauce & Asparagus

Serves 4

Ingredients 

2 tsp cumin seeds 

½ cup dry white wine 

1 tsp Dijon mustard 

1 garlic clove, crushed 

4 oz unsalted chilled butter, cubed 

2 Tablespoons fresh lemon juice 

2 Tablespoons drained rinsed capers, lightly chopped 

Pinch of salt 

4 6 to 8 oz Char fillets scaled and skin on.  The recipe will work beautifully with any species of salmon, trout, halibut or even black cod (sable fish)

2 bunches asparagus, woody ends trimmed, cut in half diagonally 

One large handful of Arugula

How it’s done

Place the cumin seeds in a small non-stick saucepan over medium heat and cook, stirring, for 1 minute or until seeds pop and are fragrant. Transfer to a bowl. This step alone ramps up your culinary prowess and you should begin developing some sort of accent at this time. Remember to stay within your linguistic realm.

Combine wine, mustard and garlic in the same pan and bring to a boil over medium heat. Cook, stirring occasionally, for 2 minutes or until liquid is reduced to about ¼ cup.  Reduce heat to low. Add butter, 1 cube at a time, whisking constantly and adding another cube only when the previous cube is completely incorporated. Whisk in the cumin, lemon juice and capers. Taste sauce and season with salt. Set aside until required. 

Preheat a gas grill or grill pan to high. Season Char on both sides with salt and pepper and brush with olive oil. Next grill Char, skin-side down, and cook for 3 minutes or until skin is crisp and turn and cook for a further 3 minutes for medium or until cooked to your liking. Transfer to a plate.  Next lightly brush asparagus with olive oil and season with salt and pepper and grill for about 3 to 4 minutes or until tender crisp and bright green.  Remove from heat.  To plate the dish, arrange Arugula and asparagus on serving plates. Top with Char and spoon over the cumin-butter sauce. If some one happens to be watching you prepare this delight and asks to taste the sauce, depending on who it is, you might what to forgo the spoon and offer your freshly sauced index finger instead.  Oh behave…

