Oven Roasted Artic Char with Red Potatoes

If your thing happens to be comfort food, than this dish is the equivalent of your plushest terrycloth robe and furry slippers. I swear you’ll think you’re spooning during dinner

 Serves 4

Ingredients 

1 pound red potatoes scrubbed and thinly sliced 
4 tablespoon olive oil 
1 clove of garlic, peeled and chopped 
1 large white onion, peeled and sliced 
1 bulb of fennel, trimmed and sliced 
1 teaspoon fennel seeds 
4 portions 6 to 8 ounces each Artic Char skin on.  You can also Salmon, Rainbow Trout, Branzini or Sea Bream (Durato) fillet.  
8 ounces heavy cream
2 handfuls of freshly grated parmesan cheese, plus extra for sprinkling
2 canned anchovy fillets chopped fine
Salt and Pepper
2 handfuls of Panko Bread Crumbs 
2 lemons, halved

How it’s done

Preheat the oven to 400°.  Next parboil the sliced red potatoes in salted boiling water for a few minutes until softened, then drain in a colander. 
In an oven proof large sauté pan heat olive oil over low heat and add garlic, onion, fennel and fennel seeds. Cook slowly for 10 minutes with the lid on, stirring every so often. 
Take the pan off the heat. Lay the Artic Char fillets skin-side up over the onion and fennel. 
Mix together the cream, parmesan and anchovies, season with salt and freshly ground black pepper, and pour over the fish. Toss the potato slices in a little olive oil, season with salt and pepper and layer these over the top. 
Place in the oven for 20 minutes, sprinkling with the breadcrumbs and a little grated parmesan five minutes before the end. This dish comes with a maternal hug in every bite…please refrain from sucking your thumb at the table…by all means resume in the privacy of your Boudoir.   

 

