Poached Red Snapper with Oyster and Watercress Salad

Alright fellow traveler I know this might look a bit overwhelming but I raised the degree of difficulty slightly on this one.  In the cliché words of every teacher you

 ever had “I wouldn’t give you this challenge if I thought you couldn’t handle it” but I mean it.  

Serves 4

Ingredients

For the court bouillon

2 tablespoons unsalted butter
2 carrots, finely chopped
3 celery stalks, finely chopped
2 leeks white part only, finely chopped
2 small white onions, finely chopped
1 bay leaf
sprig of thyme
1 tsp coriander seeds
1 tsp fennel seeds
¼ cup of dry white wine
4 tablespoons white wine vinegar

For the fish
1 ½ pounds Red Snapper fillet cut into 4 equal portions
1 dozen shucked oysters strained with all the liquor (juice) reserved Preferably West Coast oysters for this dish any Metro associate would love to do this for you
splash soy sauce 
2 tablespoons unsalted butter
2 tablespoons chopped shallots 
2 tablespoons chopped chives
For the watercress salad
1 tablespoon  olive oil
2 tsp white wine vinegar
2 tablespoons  finely chopped shallots 
2 bunches of watercress clean removing any heavy stems 

How it’s done

First make the court bouillon. Heat the butter in a large pan and sauté the carrots, celery, leeks and onions for a few minutes. Add the bay leaf with the thyme and stir in the coriander and fennel seeds. Pour in the white wine and vinegar and cook down for a few minutes. Cover with water and bring to a boil, then simmer for 30 minutes. Strain into a clean pan and leave to simmer gently until required. 
For the red snapper, season the red snapper fillets with salt and freshly ground black pepper.  Add to the court bouillon and cook for 3-4 minutes. Remove the fish using a slotted spoon and set aside. Court bouillon can be kept in the fridge/freezer for a later date if needed.
Place the oysters in a sieve, set in a bowl and drain, reserving the juices. Heat the reserved oyster juices in a pan, add the oysters and poach for one minute. Add the soy sauce, butter and shallots, and then stir in the chopped chives. Heat for a further 2-3 minutes. Drain the oysters before serving. Meanwhile, make the watercress salad. Whisk the olive oil and vinegar in a bowl and add the shallots to make a vinaigrette season with salt and pepper. Toss watercress salad to coat.
To serve, place the red snapper on the warm plates, arrange the dressed watercress alongside and place the oysters on top. If you feel the need for an ice water and cigarette you prepared this dish correctly. 

