Tilefish Caesar Salad

Serves 4

How it’s done
Bring a medium saucepan of salted water to a boil and preheat a frying pan.
Mix all the sauce ingredients together well in a blender. Check for seasoning.. Cook the peas in the boiling water.
Season the flour and dip the fish fillet  in it. 
Heat the oil in the frying pan and fry the fish fillets on a high heat until browned on both sides.
Turn off the heat and allow to rest for 5 minutes.
Break the Tilefish up into large chunks.
Place the lettuce on a plate; place the grouper and peas on top and drizzle over the sauce and garnish with the parmesan and basil.

 

Crème frâche is a thick cream used in sauces and soups and as a condiment for fresh fruits. Learn how to make homemade crème frâche. Plan ahead as this will take some time.

How it’s done 

1 cup whipping cream mixed with 2 tablespoons buttermilk.

Combine well in glass jar and cover.

Let stand at room temperature (about 70 degrees F.) for 8 to 24 hours, or until thickened.

Stir well and refrigerate.

Use within 10 days.

Tips: Use as a thickener for soups or sauces.

