Natasha Norton

Pan-fried Wild Alaska Pacific Cod with a Potato Rosti and Chive-Cockle Beurre Blanc
Serves 2
2 large potatoes

2 tbsp olive oil

approximately 250g butter

1 shallot, finely chopped

splash of white wine

10 cockles

200ml double cream

2 x 150g wild Alaska Pacific cod loins 

100g samphire

2 tbsp finely chopped chives 
salt and pepper

· Preheat the oven to 180oC

· Peel and grate potatoes, squeeze out liquid and season well 

· Heat pan and add 1 tbsp olive oil, grease 2 chefs rings and place in pan. Spoon grated potato into each ring. Once golden on one side, remove ring, flip rostis over and add knob of butter to the pan. Once golden, place onto a foiled tray and put into the oven for 15-20 minutes until cooked
· Sweat shallots in butter and add a little wine and cockles. Cover and cook for 1-2 minutes. Remove cockles, place in bowl and cover
· Add cream to cockle liquid and strain to remove shallots. Return to heat, reduce to double cream consistency, and season to taste
· Heat 1 tbsp olive oil and knob of butter in a frying pan. Fry cod until golden brown. Turn fish over. Finish cooking cod in oven for 8-10 minutes, until the flesh is opaque

· Blanche samphire in boiling water and toss in a knob of butter
· Remove cockles from their shells and add to sauce along with chopped chives 

· Place a potato rosti on each serving plate and position a portion of Pacific cod and a small handful of samphire on top of these
· Serve with plenty of sauce

