
Thi! dish is ts joFus to behold 6 it is
to ert. The just-setnakes ofth€ hake,
pale ben€ath th€ host delicate skin
when sst on.grc l.ke of. most vivid
sruce. mrd€ 8re.n with hedtuls of
herb, 3ccm! drays to ple$€. The
delicqt€ly s.ented steam arising fron
the dish b€lies ihe ti€shn€ss and zip of
insr€dients cooked judiciously.

drloar 5

rtlt ||r*r.tr 3 tbsp
$$fllcrrn 250m1
tLl-LtDrj.t a la.8€ bun€h
rard small hnch. coarse nrlks remov€d
h.t tLt.1pleres

I{AKE wlTH HERB SAUCE
JEREMV LEE

DIRECTIONS

Preheat the over to 2ooc/8s Ddk 6.

Spoonov€r
tbe clartrs
with thetr
tauce and
decorate
with the
iullenne

Pe€l rnd 6neb chop the shallot!. Place
in r pan with the wiDe sd vin€glr.
Simmer !"ery gEntly until rlmolt
€vapohr.drd rip in th€ crelm. Cook
scndy ro fr, y irfrlle. Add th.plrllcy
rnd serrtl, brins to th€ boil rnd pour
into a liquidis€i Rrnde' 3mooth lnd
prss through avery 6ne sicve Lishdy
dr€s! ti€ h*e with olive oil md stcrm
gEndy on r luitabl€ dish thcn hy in s
biin ndie until cooked, roudly 6-8
minut s. Spoon the sauce onto r pl!' e
and 3it the hake on top. sen€ swiftly.
Jemr L.e is head .hdat Qvo vadis in
Sohq Lon lo4 wl


