Shanghai Style Marinated Wild Alaska Black Cod 
Serves 2

2 X 150g wild Alaska Black Cod loins
50g ginger peelings

50g spring onions, chopped

1 clove garlic, chopped
1 red chilli

500ml vegetable oil

Marinade:
100ml light soy sauce

200ml Chinkiang black vinegar

100ml water

100g sugar

2 pieces Cassia bark

1 tsp Szechwan peppercorns

1 tsp fennel seeds

1 brown cardamom, cracked

1 tsp coriander seed

Place all the marinade ingredients into a pan and bring to a boil, simmer for 10 minutes, then cover and allow to cool.

Place the Black Cod into a container that is deep, but will accommodate them snugly. Scatter over the ginger peelings, spring onion greens and red chilli.

Heat the vegetable oil to 180 Celsius, and carefully pour over the Black Cod till it is completely covered with the oil.

Allow to sit for 6-8 minutes to allow the fish to poach through completely. Remove fish from the oil, and remove the pin bones which will now be easier to remove. Allow the fish to completely cool down.
Place the fish into a deep container and pour over the cooled marinade, spices and all, marinade in the fridge for at least 12 hours.

Serving

Remove fish from fridge at least 1 hour before serving, drain off the marinade and reduce to a syrupy consistency to garnish the plate with. Serve with the reduced marinade and some crispy Lotus Root as an appetiser.
