Shad with Roasted Garlic and Thyme

Serves 4

This fish and your humble fish monger can be described with similar verbiage:

Wonderfully fatty, rich in flavor, caramel in color, and stands up to pronounced flavors and medium bodied red wines. 

Ingredients

2 medium-sized bulbs garlic

1 ½ to 2 lb Shad Fillet this recipe also works beautifully with Bluefish and Mackerel 

1/4 cup olive oil  

1/4 cup freshly squeezed lemon juice

Leaves from 3 large sprigs fresh thyme 

Salt and pepper

How it’s done

Preheat oven to 350 degrees F. 

Slice off top of the garlic bulbs, wrap in foil and roast for 1 hour. Set aside and allow bulbs to cool. This step can be done hours in advance. Squeeze the roasted garlic from the bulbs into a food processor, and add the oil, lemon juice and thyme. Process until mixture is smooth. 

Raise the oven temperature to 400 degrees F. 

Place fillets on well-oiled, baking dish. Season fillets with salt and pepper. Spread puree over the fillets, making sure all the flesh is well covered. Let Shad marinate in refrigerator for 15 to 20 minutes. 

Bake fish for 10 to 12 minutes, until the meat flakes easily and the flesh is opaque. Broil for another 2 minutes to brown the tops of the fillets. This fish along with its lovely roe are a real east coast treat for those new to the game or Jersey .

 

