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Wild Alaska Pacific Cod with Chorizo and Lentil Casserole and Sun-Dried Tomato Butter
Serves 4

4 x 150g wild Alaska Pacific cod loins
sundried tomato butter:

75g butter, softened
150g sun-dried tomatoes, roughly chopped

25g flat leaf parsley, chopped
lentil casserole:
1l hot chicken stock
250g Le Puy lentils, soaked in cold water
50g extra-virgin olive oil

100g chorizo, skin removed and cut into 5mm slices

½ onion, diced
100g carrot, diced
1 celery stick, diced

½ leek, diced
½ bay leaf

1 small sprig rosemary
salt and pepper to taste
garnish:

1l vegetable oil
5cm length of leek, cut into juiliennes, to serve
salt
· Place softened butter into food processor, add sun-dried tomatoes and flat leaf parsley and season. Blend until well combined. Spoon butter on to a piece of cling film, roll into a sausage shape. Place in freezer to harden 
· Warm olive oil in a pan, add chorizo and cook for 2-3 minutes. When the oil turns red, remove chorizo and set aside. Take out a few spoonfuls of chorizo oil to use later. In the rest, sweat off onion, carrot, celery and leek
· Add drained lentils with bay leaf and rosemary, cook for several minutes, stirring occasionally. Add chicken stock, and boil casserole, immediately reducing to a simmer for 35–40 minutes or until lentils are cooked. Add more stock if required

· Preheat a deep fat fryer to 180°C. Deep fry julienne leeks until crispy, drain and sprinkle with salt
· Season cod fillets and pan-fry in butter and olive oil 
· Return chorizo slices to casserole once cooked. Adjust seasoning and add parsley
· Place a serving of casserole in centre of bowl, put cod fillet on top with slice of sundried tomato butter and a drizzle of the chorizo oil. Garnish with crispy julienne leeks

