David Waller
Saffron Infused Wild Cod with Cherry Tomato and Avocado Salad 

Serves 4
saffron infused cod:
6 peppercorns

1 bay leaf
pinch saffron 

1l fish stock 

4 x 150g wild Alaska Pacific cod loins
salt and pepper
tomato and avocado salad:

12 cherry tomatoes 

1 avocado, peeled and stone removed
4 handfuls frisee salad leaves
grapefruit vinaigrette:
juice of 1 grapefruit

1 tbsp white wine vinegar

5 tbsp olive oil 

caster sugar, to taste
salt and pepper 

· Place peppercorns, bay leaf and saffron into fish stock and boil. Allow to simmer for 5 minutes 

· Season cod and place into infused stock. Simmer. Cover with a round of greaseproof paper. Poach for 6-8 minutes  

· Slice cherry tomatoes into 6 and avocado into 8, and combine with salad leaves
· Place grapefruit juice in bowl with vinegar. Gradually add oil, whisking to emulsify. Taste and season, adding a little sugar to balance the sharpness of the grapefruit 

· Remove fish from stock, drain and serve with salad
