
Seared Kona Kampachi with Wilted Watercress and Shitake Salad on Asparagus Risotto with Dashi Miso Glaze
Serves 4

Ingredients
For the Kampachi
Fresh Kampachi, Whole gutted 1 Ea
Salt, kosher 2 Tbl
Pepper cracked 1 Tbl

Remove the fillets from the fish and remove the skin and bones.
Cut into 5 to 6 oz portions and season with the Salt and pepper.
In a no stick pan over medium high heat sear the fish with the presentation side down first.
Be patient and allow the fish to begin to color before turning it over.
Once seared on both side the fish should be done.
Place aside until ready to plate

For the Risotto
Onion, diced ¼” 1 ea
Garlic Minced 2 Tbl
Olive Oil 2 Tbl
Arborio Rice 2 cups
Turmeric 1 Tbl
Salt 2 Tbl
Water 4 Cups
Sundried Tomatoes, Julienne .25 Cup
Asparagus Tips, Angle cut ¾” .5 cup
Butter 1 Stick

In a hot sauce pot add the oil, onions and garlic and cook until the vegetables begin to caramelize.
Add the rice and continue to sauté allowing the rice to begin to color and add the turmeric and allow the spice to toast and incorporate completely.
Add the water a cup at a time and stir constantly until the water is absorbed and then add more, continue this process until the mixture is creamy and the
rice is tender.
Add the butter and salt and incorporate completely.
Mix in the asparagus and the sun-dried tomatoes and set aside until needed

For the Wilted Watercress Salad
Butter, Melted 2 Ounces
Garlic Minced 1 Tbl
Shitake Mushrooms, julienne 1 Cup
Watercress, rough chopped 4 cups
Salt & Pepper To Taste

In a hot sauté pan add the butter, garlic and shitake and toss until the mushrooms are hot.
Add the watercress and season with the salt & pepper, toss until the watercress is wilted and incorporated with the shitake.
Reserve until needed

For the Dashi Sauce
Red Miso 1 Tbl
Dashi Powder 2 Tbl
Corn Starch 2 Tbl
Water 2 Cups

Place all of the ingredients together in a sauce pot and whisk together.
Bring to a boil and adjust the flavor.
The texture should be about the thickness of cream



For the plate
Red Peppers, Julienne in ice water 1 ea
Enoki Mushrooms 1 Pkg
Green onions, julienne in ice water 3 ea
Carrot Curls .25 cup

To assemble place ¾ cup of the risotto in a ring mold or a tight mound in the center of the plate.
Top the risotto with ½ cup of the wilted watercress and place the seared fish on top.
Brush the surface of the fish with the dashi glaze and spoon around the outside of the risotto if you like.
Place the red peppers in a pattern surrounding the plate.
Place a small pile of the peppers with enoki mushrooms and curled green onions as a garnish in one of the corners.
Place a couple of the carrot curls in a geometric pattern on top of the fish

Hints
Kampachi is a locally farmed fish that is part of the Jack family, similar to Hamachi
You can substitute any fish that you like in this recipe we have done it with Ahi, Salmon even Prawns.
Dashi is a powder of dried kelp. It is the base to most Japanese soups. It can be found in the Asian foods aisle with Miso
You can leave out the turmeric if you can’t find it. The colors are just as bright.
To make a ring mold use your can opener to cut the top and bottom off a can the size you want


