
Kokotxas in Salsa Verde

PREP TIME

10 MINS

COOK TIME

10 MINS

TOTAL TIME

20 MINS

SERVES 4 PEOPLE EASY

 

Ingredients

1kg cod kokotxas, sinew trimmed
3 tbsp of extra virgin olive oil
3 garlic cloves, finely chopped
1 tbsp of plain flour
250ml fish stock
4 tbsp of flat-leaf parsley, finely chopped
Fine sea salt

Method

Place the fish stock in a sauce pan and bring to the boil, lower the heat
and bring to a simmer.

In a large terracotta dish, warm the olive oil and fry the garlic until it
starts to jump.

Add the flour, stir well and cook for 1 minute on a low heat.

Add the fish stock a ladle at a time, while stirring the sauce with a
whisk. You should obtain a sauce with the consistency of single cream.
Season the sauce with salt.

Add the kokotxas to the sauce, making sure that they are all covered
and poach for 3 minutes on a medium heat without boiling the sauce,
shake the pan carefully to make sure all the kokotxas are well coated in
the sauce.

Add the chopped parsley, check the seasoning and serve immediately
with crusty bread and a glass of txakoli wine.

https://www.bascofinefoods.com/spanish-recipes/kokotxas-in-salsa-verde/
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