Roasted Hake with Cremini Mushrooms and Chives

Serves 4

Come closer, I want to tell you a secret…not that close; I can smell the hummus you had for lunch.  Although this dish is unbelievably simple you will be wise to bring out this little number for more effusive weekend soirees. They don’t have to know it was easy, just delightful…kind of like me 

Ingredients 

4 each 6 to 8 ounce fillets of Hake fillet Skin and bones removed: you can also use with great success Cod, Halibut or Snapper

1 tablespoon flour

2 tablespoons olive oil

8 ounces of Cremini mushrooms quartered: Please feel free to substitute any mushroom you might have on hand…remember this is a weekday recipe

2 shallots, peeled and finely chopped 

2 tablespoons of unsalted butter

½ cup of dry white wine 

2 tablespoons of Lebni or Greek style yogurt: Available in abundance at Metro

1 small bunch of chives sliced thin you can also use the green part of scallions

Salt and freshly ground white pepper

How it’s done

Pre-heat the oven to 450°F. Season the Hake fillets well with salt and white pepper and leave them to stand on a tray for about 10 minutes. Pat the fish dry with kitchen paper and lightly coat in flour, shaking any excess off. Heat a heavy-bottomed frying pan (preferably with an ovenproof handle) with the olive oil and quickly pan-fry the fish on a high heat for a couple of minutes on both sides, then finish cooking in the oven for about 6-7 minutes.

Meanwhile heat the butter in a heavy frying pan and cook the shallots and mushrooms on a medium heat for 3-4 minutes, stirring every so often. Season with salt and pepper, then add the wine and turn up the heat until the wine has almost entirely reduced. Next add the Lebni and chives, and simmer for a minute, stirring the mushrooms and chives until the sauce is just coating them.

To serve, spoon the mushroom mixture on to warmed plates, placing the fish on top.

Don’t me ashamed to have a warm and empowering sense of pride befall upon you…you did good little chef. 

