
Maria Adam

Wild Alaska Pacific Cod En Papillote with Mussels and Saffron Sauce

Serves 3
3 x 150g wild Alaska Pacific cod loins
50g butter, plus extra to grease
1 carrot, cut into thin strips

1 leek, cut into thin strips

5 basil leaves 

1l fish stock
50ml noilly prat

1 egg white

2 shallots, finely chopped

100g mussels, cleaned
1l white wine
2g sea salt

2g saffron

200ml cream

100g samphire, blanched
1. Cut 3 large circles of greaseproof paper and brush with a little melted butter on one side

2. Divide carrot, leek and basil leaves across centres of each round and put cod on top

3. Splash a small amount of fish stock and noilly prat over each loin and vegetables. Season with salt

4. Brush edges of paper rounds with egg white, fold each in half to bring edges together, seal and fold over. The egg white will set as the fish cooks and seal the bag

5. Ensure cod and vegetables are in the centre of the bag and bake for 10-15 minutes. As fish cooks, the bag will expand 

6. Sweat down shallots in butter and add the mussels. Add wine, cover and allow mussels to open up shaking the pan from time to time

7. Once mussels are cooked, remove and keep warm in a bowl covered in cling film

8. Quickly blanch the samphire, and plunge into iced water

9. Sieve mussel stock and discard shallots. Add saffron. Boil and reduce by half. Carefully add cream. Reduce to a coating consistency and season

10. Remove mussels from shells and add to sauce. 
11. Open bag, add samphire to each and spoon over fish to serve
