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Richard Bertinet
Recipes for Dorset Seafood Festival
Saturday 9 July

Gurnard with chickpeas, olives, lemon and mint

You will need

400g gurnard

100g dried chickpeas
100g kalamata olives

1 bayleaf

2 tablespoons of olive oil

Method
Soak the chickpeas overnight in cold water. Stone the
olives if necessary.

Cook the chickpeas by placing in a pan of cold water
with the bayleaf and peppercorns. Place on the heat
and bring to the boil. Cook for an hour to an hour and
a half unfil soft skimming the top of the water regularly
to remove any scum. Drain when cooked.

Zest the lemon, and squeeze the juice. Quarter the
olives. Shred the mint leaves roughly. Divide the fish
info 100g portions. Score the skin of each fillet and
season. Heat the oil in a pan and fry skin side down for
two minutes. Turn over and cook for a further two
minutes.

Place the stock in a pan and place on the heat. Bring
to a simmer and add the chickpeas, half of the lemon
zest and half of the lemon juice. Add the olives. Keep
it hot but do not allow it to bail.

To serve, add the mint to the chickpeas with the
remaining zest and juice and spoon into a bowl. Place
a piece of fish on top.

1 lemon

bunch of mint

200ml light fish or vegetable stock
4 or 5 black peppercorns
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Grilled mackerel, watercress, anis and cifrus dressing

You will need Preparation

2 mackerel Fillet the mackerel and pat dry.

2 limes Zest and segment the 2 limes.

4 star anis Juice the lemon.

1 lemon Cut each lemon grass stick intfo 2 pointed spears.

2 sprigs fresh thyme

2tbsp white wine vinegar

1 tbsp avocado oil

2 lemon grass sticks

bag of watercress orlamb’s lettuce

Method Notes

Skewer each mackerel fillet with a spear of lemon
grass.

Mix the vinegar and lemon juice and the zest of the
limes. Add the star anis and avocado oil and stir well.
Season with ground pepper.

Preheat a non-stick pan and place the mackerel (skin
first) into the pan. Cook for 2 minutes and then turn
over and cook for a further 2 minutes on the other side.

Place some watercress in the centre of a plate and
arrange the lime segments around it. When the
mackerel is cooked place it on to the watercress and
drizzle some dressing over. Add a little fleur de sel to
finish.
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Moules Mariniéres
You will need

2kg live mussels

100g salted butter

2 cloves garlic

1 large onion

2 large shallots

bunch of curly parsley
1 bay leaf

small bunch of thyme
2 glasses of muscadet

Preparation

Clean the mussels under cold running water. Drain in a
colander

Chop the onions and shallots finely.

Crush the garlic.

Chop the parsley.

Method

Place everything except the mussels and parsley into a
large pan and bring to the boil. Season with black pepper
and simmer for 5 minutes.

Add the mussels and cover the pan with a lid. Turn the hob
/ gas up until steam starts to escape. Remove the lid and
using a large spoon, bring the mussels from the bottom of
the pan to the top.

If all the mussels are open, remove from the heat. If not,
replace the lid and put back on the heat for a further few
minutes.

Remove from the heat, add the chopped parsley and stir
well. Spoon the mussels in to deep plates or bowls. Check
the juices to ensure there is no sand in the pan and then
spoon the cooking juice over the mussels.

Serve with finger bowls and an empty bowl for the shells.

Notes
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