32/ chef markus dybwad's favourite dishes

STERLING HALIBUT WITH CEP MUSHROOMS

LB &I E

serves 4

Ingredients
500g frozen cep mushrooms
200g cream
100g whipped cream
some butter
50g hazelnuts, roasted and split into halves
100g fresh mushrooms
(diced fresh cep mushrooms or shimeji tops)
1 thsp chopped parsley
100g white wine vinegar
300ml water
1009 caster sugar
1 star anise
1 tbsp coriander seeds
1 thsp black peppercorns
1 shallot, finely chopped
1 carrot, slice lengthwise into thin strips
4 slices sterling white halibut fillet

Method
1. Thaw frozen ceps on a rack to drain away
water. Dry mushrooms slightly.
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2. Prepare mushroom purée : Sauté ceps. Cook with cream.
Reduce to half. Blend until smooth and pass through a
sieve. Fold in whipped cream just before serving.
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3. Prepare sauce : Cook butter until brown. Add hazelnuts 3. AERE T IR HEEBRE, INETHNEESIEE,
and assorted mushrooms. Cook until butter smells of BEEHEABRFNER, BHIINASE,

hazelnuts. Finish with parsley just before serving. 4. BEEES. 5K M. /\A. T BRI
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boil. Pour the hot liquid over carrot strips.
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5. Pack fillets tightly in cling wrap. Steam =
at 60°C for about 10 mins. BT MEARTT

6. Place fillet on mushroom purée in a deep bowl. Add
sauce. Garnish with carrot strips and serve.
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