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» New wave dentex in vanilla-flavoured olive oil

Preparation

For the vanilla-flasoured olive oil:

In a small pan, put the oil, the zeeds scraped from the vanilla pod and the pod itself, cut into bits. Bring the oil to 50°.
Feep it at this temperature for 2

For the sauce

Put in a pan z thep of olive oil, the finely chopped onions, crushed garlic and sticks of dry fennel. Cook for a few mimuites
on a low heat, As the ondons turn golden, add z5ormd of water and the chicken stock, Season.

iZover the pan and simmer for 10 mins on a low heat.

Femowe the fennel sticks. Using a whisl, blend the soft butter into the sauce and add a dash of lemmon juice. Seazon o
taste. Grate the courgettes with a mandolin (Jn order tomake falrly thick batons). Sauté them with a thsp of olive nil in
a non-stick frying pan. Season, cover the pan and turn often 20 the courgettes don't change colour. After 3 mins, add the
finely chopped basil and mix. Set aside. Pan-fiv the dentex fillets with one thep of olive oil. Season. Cook for 1.0r 2 mins
on each side according to the thickmess of the fillets.

On each plate, arrange the dentex fillets over the courgette batons. Sprinkle a dash of lemon juice over each fillet, cover
with the sauce and add a dash of vanilla-flavwoured olive oil.

Drink
Chatean la Calizse Blanc Cuwee Etoiles - Rolle et Grenache hiahc

Ingredients (serve 4)

4 dentex filletz [ 150z each]
7 thep olive oil

4 chicken stock cube

z srnall courgettes

2 sticksofdrr formel

120 £ IeW S8 AS0TL 0TUo s, finely
chopped

juice of 1 lernon

ivanilla pod
1zprigoffresh dill

= basilleawes

Bo g ooft butter

1z garlic elowe, orashed
zalt and pepper



