Norman Fu

Marinated Wild Alaska Pacific Cod with Thai Style Salad
Serves 4

4 x 150g wild Alaska Pacific cod loins
marinade:
100ml sake

100ml mirin

100g sugar

100g white miso

salad:
100g green mango, cut into julienne
100g green papaya, cut into juliennes
100g carrot, cut into juliennes
dressing:
50ml fish sauce

50ml lime juice

25ml lemon juice

1 red chilli, finely chopped (seeds optional)

1 green chilli, finely chopped (seeds optional)

1 large clove of garlic, crushed

sugar to taste, the dressing should be salty, sharp and sweet all at the same time

garnish:
10g mint leaves

25g Thai basil leaves

deep fried shallot rings

· Combine marinade ingredients in pan and bring to boil, simmer for 5 minutes, cover and cool

· Put cod loins into non reactive (ceramic, glass or stainless steel) container. Pour over cooled marinade. Allow fish to marinate overnight

· Remove cod, scrape off marinade and sit fish on oiled tray for grilling

· Set grill to highest temperature. Re-boil marinade and use to glaze as fish grills

· Combine ingredients for salad and dressing in separate bowls
· Grill cod about 10cm from heat source. As cod caramelises, brush on more marinade and turn fish. Repeat until fish is cooked and evenly coloured, a few dark areas is fine. Cook for 5-6 minutes
· Toss salad in dressing. Once vegetables soften, divide salad between 4 plates, and put a piece of grilled cod on top

· Scatter over mint, Thai basil leaves and deep fried shallot rings
· Drizzle remaining dressing around salad and serve

