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A wonderful meal for four people. Whole sea bass is roasted on a layer
of potatoes with herbs and a punchy dressing, served with a flavour-
packed pickled walnut salad.

For the salad, arrange the pumpkin in a shallow ovenproof dish. In a saucepan, mix
together the vinegar, sugar, coriander seeds and 200ml water, then bring to the boil.
Pour this mixture over the pumpkin, add the chilli flakes and thyme, cover and leave
to pickle for at least 1 hour.

Preheat the oven to 200C/180C Fan/Gas 6.

For the dressing, whisk together the oil, lemon juice, salt and some pepper, then stir in
the oregano.

For the sea bass, put the potatoes in a large roasting tin in which the fish can lay
either lengthways or diagonally. Add 6tbsp of the dressing, the garlic and anchovies.
Toss well, spread out in an even layer and roast for 30-35 minutes.

Meanwhile, slash the flesh of the fish 5-6 times on each side. Season the cavity with
salt and pepper, then stuff it with the lemon, bay and lemon leaves, if using.

Remove the potatoes from the oven and release them from the bottom of the tin if
they have stuck. Brush the outside of the fish with a little of the remaining dressing
and season with salt and pepper. Put it on top of the potatoes and pour any remaining
dressing into the cavity. Return to the oven for 35 minutes, or until the fish is cooked
and the potatoes are tender.

When ready to serve, divide the pumpkin between four plates and add generous
helpings of rocket. Scatter with walnuts and cheese, drizzle with oil and season with
salt and pepper. Serve immediately with the fish and potatoes.
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BAKED SEA BASS
ON POTATOES

PREPARATION TIME:
Less than 30 mins
COOKING TIME:

1to 2 hours

SERVES:

4

1.5kg Large Waxy Potatoes (Desiree or Char-
lotte), cut into 8-10mm thick slices

4 fat Garlic cloves, thinly sliced

8 Anchovy fillets in olive oil, drained and sliced
1.75kg whole sea bass, gutted and scaled

1 unwaxed lemon, thinly sliced

3 bay leaves

3 lemon leaves

500g small pumpkin

200m| Cider Vinegar

50g Caster Sugar

2 tsp Coriander Seeds

Chilli Flakes and Thyme Leaves
4 Handfuls of Wild Rocket

30g Toasted chopped Walnuts

150g Feta cheese, to serve

8 tbsp Olive Qil
3tbsp Lemon Juice
Salt

3tbsp Chopped fresh Oregano



